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"24, #0 makes rare feet mater... 
* Take ſwetr Marjoram, 'Laverd 


4 of J 
mary;Muſcovy;: nat, al Bales, Fo 
W rm mertyproen Pinks',! 


altalike quan 
then take _ the _——— up e@ys 


mask ebay ind Storey, of 
two-Ouhces'; ſtrew -6nie haridfeil or ws 
your- Powders _ the Herbs, r ; then 
them-witha-ſoft tie x line 

piece:.of Linwn, and* hang *it-in" the G 
wherein it drops, and it is all gi 
oux; \take 'your ſweet Cakes and mix th 
wirh the powders which are Teft, and-IF” 


. among your Clothes, or with fircer Oyl 
and ai je por for perfume. 


YR 1 very good Surfet Water. 


Take what quantity of Brandy you pled 
ſeep 2 good quantity'of the Flowers of 
Poppies therein, wh, row monalt of 


When: , having .bottoms cut 
wn hey be x4 woe gngen a 


ms. , 
- 
. : Sy 
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| » WINE: MA 1 11143 Io 
n them oar, feats new, andſodo = 
Iihe Brandy be veryred with jhem, and 
" ſtan in Sy Sun all the while they @n+ 
then put'in' Nutmegs, Cloves, Gin 
Vond Cinamon, with ſome ne Sugar, fa 
Such as you think fir, and keep ir cloſe ſtop- 
(d ; this is very good for Savers, Wd 
| Stomach , or any illneſs wharever., 
$36, 4n excellent Water eqs LON 
IF ach , or againſt tft "by 


Take Carduus, Mint and Ra * 
alike quaritity , Chred them ſmall apd 


af them into new Milk , diſtil+ them ion 


gr! Ap with a temperace- part urn 


: any of it,. Ppeten of 
| wh any $yrrap, what pee es Nonbeh, 
& isa very good water , though Ingre, 


"Sears are but mean, 


27. The Melancholy Water, 


I Take of the Flowers of Gilliftowers 
ir handfuls, Roſemary flowers three 
Endfuls, Damask Roſe leaves, Burrage and. 


afiuglols flowers of each one handful,of Balm 


' Rpves (ix bandfuls, of Marigold: flowers one 
Iful, of Pinks fix handfals,of Cinamon 
olly beaten, half an Onnce, two Nutmegs 
, Anniſceds beaten one Ounce, three 
peniyworth 


a it, Je! 
| = = Þ in. Wk water, = | 
A Fark, if 


- ya ? oo 


"Wikter; Tet! (4 'be S 

=] for thatis beſdz" about two Ounce 

2 then take a Baſhet of [Elder £ 
; ode (hall; \and\ put. them" 1an Ea 
Pat, and: mix-tbema very- well with che 

,and ler i s ſtand one day y Near the Fi 
fe 7. put ina lite Yelt,- and*ftirit well 

her ro-mak& it riſe, Jo ler it ſtand ten df 
aca and : ſometimes ſtir is.,. then difiWhic 
za ap Alembeck ; keep the bt Water vj pe 
by all hr lathe. , and the third'\ 


if afterward ou, co|hu 
= go nf the Berries, v 


YAN t/a flow fie, endo nordilþ 1 
+ Sell [roo fall,” aj Boy 92% 
J This Water is Excelehrfor ihe Stomachy 
. +. To make t the Ralm watty Greth, 4 


Take ary Wine or Lees of Wine,os god 
og Beer or-Ale with the Groungs, and; * 
y chem all - rogerher very. well, : bf rhe; 4 
ine _— be tos. we and burazhe & - 
mw 0 the Pot , no 2 | 
k with good ſto OE ea if 
derein (ill theſe till "yob Aram other 
t fair watery and drew alſoſome-of (fiat, 
"Jtiw two Alembecks follwete 4 you-dri 
We firſt, uihrill youhave, fo nnchaswill) 
or |Alembeck; then put. thi e&ftillcd wav 
into yorr Alembeck dgain.z \and: ſome 
Wore: Balm, if - you-draw a Wine-Gallen, 
tt t0 it-balt'a pound of Coriander feeds 
"ro iſed, rwe Omncevot Cloves,; ene quarter 
ah ne a Sr quarter 
Fr af unee Mace;® 'r 
'Tet'a Receiver vfa Gallonizodes i = 
L with freſh - arid _ __—_ un 
| your water will cen as ; 
it tilt more! and N_ the:Heabs ftch 
{ kt ifNand week ro make @ the Qote 
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£ ; puvit into the Glaſs ina peice of Lawn 
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 quart0tahe beſt dam ; Rolemncr 1 
tore FL yon mix your Balm- water's 
ther, you muſt dills 
ds of fine Sugar in the 1 
tek, ng take Ambergreece and Musk , 
each eight 'Grains, being ground fine, a 


alſo zlictle Orange or Limon Pill to it, 
keep i it coo and from the Air. 


39. \To mike the very beſt Su 
water 


. Take 'one Gallon . of the- beſt Frendhi 
its, and a Pint. of Damask Roſe-ware 

# a- Pint of Poppy 'Wwarer, one pound; 
whito Candy; bruiſed, then take ogfiit 
d-and half of Raſins: in theSun ſton 3 

"Ta 


If a poand-of Dates ſtoned angfliced,th 
take one'Ounce of Mace, one /Qunce 
 Clovezone Quace of Ginnaman,onc Qur 
of Anniſtedsirubbed clean from. the dulliyor 
raxdyord er of an Ounce oof Licarghi 

frraped: and ſliced , and. all the Spic 
y-beacen ,, let all theſe \Reep in; Spill: 

rits fourdays.z| then take 24quarter of a pec 
obRed ;Pappy Leaves freih gaikered 5) anÞpthe 
the black x part cur (off! and put them (in, 4 "0 
When it hath th ſtood four or five days, ſtrain 
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ye. Cindy-f ly beaten, TL. 
th' of pr ny eur, rc of } 


42 Keep it Tloſe, and iike it now and 
en, and; when you uſeir, you may pac 
" kind of Fyrrup to it, what , Yau 


A. 7s 0 make. the true Palſie-watty ,, as 
\ if Was given by that. once very fe: 
moHs Plyſt tien DeGar Matthias,: : 
Take Lavender Flowers "ſtripped from 
eftalks,and fill 8 Gaflon-Glaſs with then, 
(1d pour on them good Spirit of Sack., or 
Het Aquievvitd Gikilled' from all Flogen'; 
the quantity befive quarts; ther-circalate 
\ for fix: weeks © verycetoſe witha Blads 
that nothing imvy break our 4 let then 
din a warm plice, then diſlil them in-an 
mbeck ' with his Cooler , then-/por jnto 
© i wire; of Sap e's Roſemary: and 
ood" Beiony: Flowersg"ofreach half a 
Whdſel! of Lilly" of Deva and Bur» 
66;Buglkſs;;- and Cowflip Flowers ont 
Mandful , of each , ſtcep''theſe: in Spirix of 
ine, Malgfie,. or Aqu4-vize, eyery _ 
their Seaſon, till a may be had ;rhen 
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Ara EO Cimen b 
Hay of Nutr 
© -bebs; and ode term | 
q - Ounie; ne 
> all chefe: [oy 
S the. ;diſtilled | Wing ab 
"them of geared ory 
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our. Veſſel well 


= .them digeſt 
Ohird with aPtels, ht prot 


— ove intdit,of red Pear), « 
Muk and Saftron, of cach, rpps 


EB pore? h mhergrrtes Pra Fought d- 
[dried well « Red and Yeow.s ' 
oat cob ' one; Ounce, bang, theſs 
| 4hewarer, -bejng mere 
1 b "_ Our, ; ' $6334 Y. 
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et Bn al pains.of aka 
o)dy/for erg are ourwardly: ON 
| Spped othes laid to 3:; ſtrengt! 
: fortech all animal, naturdl and 
rr --P ang] cheareth: the exteonal © 
trengthenath the memory, reſto» © -- 
th- loſt (', and loſt Appetite, all. 
eakn els of the Sromacb, being both rakem © 
prordly, and bathed outwardly ; py 2 | 
uy the- Gidditeſs of the: bead, | 
4; Hearing; ir maketha p Breath, 
zerh all cold dif ins the ne 
deginning Drophic , it belpeth-all cold, 7 
diſcaſes of rhe Mot ; indeed-none cum. 24 
preſs its Vertnes fulficiently; take wy | 
w and .evening about half a: Spoon 
th Crums of Bread and Sugar. 


þ. For 4 Cough of the Lungs, or an | 'Y 
| *Cough coming of Cold , inch: = 
| many. TIT | 
' Take 2 g90d handful of French B | 
it in ſeveral waters till you ſeetheWwan "© 
r be clear, then take 2 quart of the luſt 2 
wer, and boil ig it Need ns, GO ok 
Wed, ; Soukey aa T_ggg up. 
e r- Fingers um 
Long Serambery Les we fic 
{Hs Mekdenel of. ea 
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> trondfol, 'a few Raiſins io-the San ſtone. - 
= Þoil theſe together'till it come to #Pint,thif- 
Keain' it, -and take twelve or fourteen A 
dan Almonds blanched and beaten,and wh 
your watet'1s almoſt cold, -put in your 4 
monds, and-ſtir it together, 'and ſtrain 1 
then” ſweeten it with whire Sugar Candi 
drink this at four times, in the morning fa 
 frig,-and at'fotir of the 'Clock in the AW 
fetnooh 2 little warmed:; do.:thisnine or tt 
{ > airs rang ; if you pleaſe:,” you mi 
take-'2'rhird draught when you go to B 
If you be'bopnd in your body, put ina 
tle Sytfip'- of Violets, the way - to te 
Jt; is ro: ſack?it (through aftraw-, forth 
convey$ 1s td the Lungs the better. | 
33. To make the beſt Bisket Cakes, 
Take foyr new laid Eggs , leave out t 
of the Whites, beat them very well, the 
put ja two fpoontfuls of Roſewarer, al 
beat chern' very well together,” [then purin 
pound of- doutile retin'd "Sugar beaten 
Tſearced ; and beat them together one hoy 
then put tochem-oue pound of fide'Flou 
and ſtill beat them together a good while 
. - ©. Aiewpur ther upon Plates rubbed over wil 
” - Bilton, 4nd: ſer them'intothe-Oveb us fl 
_ as: vilcan ,- and have'cate:yloudoindrbaly® 
herd coo much, > 24. Pal 


we, 


7 - 


, - 
I 3 \ : 
ef : . * a 
F* " 
- = SG wo 
* bo p . 
——" 


| UM, 


_ 


© LSSEFY 
Goh KA L Xx 


. n OST | "& + | r : / 
. 4 Py I r L . | 4 . 
» = 


34.” Perfured Roſes. 


"Take drmask Roſe Buds, and cut of the 
yhites, then take Roſe-water or Orange= 
F ower-water wherein hath been ſteeped 
Peniariin, Storax, Lignum Rhodmm, Civet 


Sr Muſk , dip ſome Cloves therein and ſtick 


toevery Bud one, you muſt Rick them'in 
Where you'cut away the Whites ; dry them 
Setween white Papers, they. will then fall 
Wunder ; this Perfume will laſt ſeven'years. 


Or do thus. 


Take your Roſe Leaves cut from the 
hites, *and ſprinkle them with the afore 
Sid water, and put a little powder of Cloves 


mong them, 
5. To make Tiniture of Caraways. 


Take one quart of the Spirits of French 
ine , put into it one Pound of Caraway 
omfits which are purled, and the Pills of 
ai$v0 Cicron Limons , let it ſtand in awarm 
Face to infuſe, in a Glaſs cloſe Ropped for a 
$1onth ſtirring it every day once. 
Then ſtrain it from the ſeeds, and add to. 
v8 25 mnch Roſe-water as will make t ofa 
leaſant taſte , then hang in your Boitle a 
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Ambergreece, and | put in-ſome+; + 
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} Leaf Gold ; this is a very * Cor 


36. To pet away the Signs Þ F 
Small Pox, br 


Quench ſome Lime in white Roſe- watg 
:4hen thyke it very well, and uſe itat ya 
-pleaſute ; when you at any time have wa 
ed with ir, anoint your face with Pomat 
-made with Spermaceti and oyl of [weet 4 


- 37. To make haves Cream. 


Take Milk that was milked in the mor 
"ing,. and fcald it at noon 5 it muſt hay 


reaſonable fire under it , bur not too ral 
and when it is (calding hot, that you 
little Pimples begin. to riſe, rake away | 
-preateſt par of the Fire, then ler it ſt 


.and hardelFa lattle while , then take it « 
and-let it Rand untill the next day, cover} 


then take it off with a Skimmer, 


38, Tomake a Devonſhire white-p. 


Taks two quarts of new Milk, a pen 
.awhifite. Loat fliced verythio, then” "make! 
Milk ſealding hot, then put to it the BrafjSu 
and breakir. hn? frain irthrough. a Of 
Caries +” an” 4 - 


a . 
E- LOS - | Cloter, 
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, - Ay and Currans; and Os 
RW At apa bur not too muck; for- * 
then it will whey. 
ah 39- To make the Portugal Fzgs. 
yah Take a very largeDiſh with a broad bit, 
vallflay in it ſome Nap/es Bigket in the form of 
cudſa Star, then pur ſo much. Sack into the Difh - 
t/ q you de think the Biskets will drink up ;= 
then ſtick chem full with thin litle pieces of I 
p >ſerved Orange, and green Citron Pill ,, 
Jand ſtrew ſtore of French Camfity over: 
Sthcm., of divers coloures, then butter-{ame - 
ur, » and lay ghem here -and thereapay + 
he Biskets, then fill up the hallow plagesin © 
She Diſh, with ſeveral colonred ys : 
und. about the Brim thereof lay Lawrel . 
2s Leaves gilded vvith Leaf Gold*; lay.them-- 
flunting,and betyveen the Leaves ſenile C0»: 
a loured Jellies. 


40. To Candy Flowers the beſt way. 1 


-.1. Take Roſes, Violets, Covvllips,or Gilly-- 
$iiovyers, and pick them from the vehire arte 
pe torns, then- have. boiled to. a Candy hei 
ke l 5 and pur'in ſo many Flovvers as th, 
| gar will- receive, and- continualy a 
abem vvith the back of a Spoon; .and 
Pyou ſce the Sugar yy on- ok 


3. 1 
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i © The/Duver-iive Cl =] 
E: F Skillet, 4nd” onthe Spoon, ey, 

the Fire, and keep them vvitts-Ctirring int! 
vvarm Skiller, tjll you ſee them part, ar 
the Sugar as it vvere (ifred upon them, the 
put themup#n a paper vvhile they are yvart 


lick 
.* 


and'tub'them gently vvich your hands,til} al 


the Lumps be broken, then = them into 


CuHender and fift them as clean as may beF'.- 


2 ; then ponr them upon a cleae Cloth, an; 


” ſhake them up and dovyn till there be hardl 
any ſugar hanging about them ; then if yog 
*. - yyvould have them look as though they vert 


nevv- gathered, have ſome help, and open. 
e 


-_themyvith your fingers before t 


y be quirg'S* 
*  'cold; and if any Sogar hang about them, youſf* 
"tc may vyipe it off vvith a fine Cloth , to candy 


ary Flovyers,or Archangel, you mo 


Your the ſtring that ſtands up in the mid 
dle e/of the Bloſſom , and take them vvhict 


are not at all faded, and they vvill look af 


though they vvere nevy gathered, vvith out 


opening, 
"41, To pickle Curambers, 


| * Take the leaſt you can get, ardlay a lay 


; "of Cucumbers, and then a layer of be 
' - ten; Spices, Dill, and Bay leaves, and ſo d"* 
till. you bave Glled your Por, and let th” 


oY Spices, Dilt, 1d EBay Leaves Cover them 
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"HY The Dueen:like Cloſet; 77... 
; offfihen fillipp your por with the beſt Wine Vi- 7 
rhieg?: nd «lice Salt, and (6 keep them 
anWliced | Turneps alſo 'very thin, in ſome 
hefWinegar, Pepper and a lirtie Salt, do make'n 

;raery good Sallad, bur they will keep but fix: 

| ecks, \ 

{3 on 


an} Take a pound of fine Sugar beaten and? 
dl rced, with four Ounces of the fineft 


yo 
'E 


Flower; put to ir one pound 'of Butter well. 
Fralhed with Roſe-water,. and work them 
by well together, then take the Yolks of four 
airBgs, and bearthem with, ſome fpodnfuls 
7oulf 'Roſe-water;:1n; which hath becn Reeped; 
14489 or three days before+ Nutmegs and-Ci- 
M$amon ,; then» put thereto ſo much» Gream 
; Will make. it knead toa ſtiff: Paſte, rowl it 
J$9to-thin Cakes , aud prick them,: and "_ 
iem.0n Plates, and bake them z - you, ſhall 
Pt need; to, butter your Plates, for they Will 
ip off of themſelves; when they are ' could: 


. 43+ To make Tery fine Cream, 


Take a quart of Cream, and: putror 
ome Roſe-warter 'and*'Svgar; ſome large 
Wface, Cinzmon and Cloves, boil j' zogether 
or 4. quarter of an hour, thenrake the Yolks 
 cight Eggs, beat them together with ſome 
W> C 4 of 
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—=of your Cream, : put them into til 
- Cream which is boiling, kcep it tw. ; 
it curdle , take it from the fre, and keep 
firring 4] ir be a licle cold, rhen runY ; 
a ſtraiver, diſh. it up, and let it ſag 
- one night, the next day. it will be as ſtiff as 
Cuſtard, then ſtick it with blanched Al 
- monds, Citron Pill, and Eringo roots, and 
. ſeryeit in, | 


| 44 To make Syrup of Tarneps for 
Conſumption. 


'  Takehbalfapeck of Turneps waſhed at 
Pared clean, cut them thin, pur:to thera of 


any of: pena Figecortnaſ, 6 
be. Gunce of Ane ſeeds bruiled half an Ounc 
of Licoras fliced, one -Qunce of ' Clove 
* "bruiſed; two handfals of Burrage Flowers 
 andſo much water as will cover all, and tw 

fingers breadth above them, then boil it « 

'- a preatfirein anearthen Veſſel covered, ut 

vill. che roots be ſoft and tender , rhen ftraif per 

ont the Liquor, and to every Pint of it p1 

a pound of fine Sugar , the whites of tx 

$ beaten, boilit to a Syrup, and uſe i 
two or three ſpoontuls at a time. 
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EF = 245, For '4 Conſumption, + pe 
19 Take @ Pint of Red Cows milk; then 
<PY take the Yolk of a new laid Egg poached 
0 very rare, then ſtir it into the milk overa . 
, 


WF ſoft fire, but do notler it boil, ſweeten'ir - | 
id 


TW with 2 little Sugar Candy, and drink it in-... 
on morning fafting, and when you gg.10- ? 
Y bed. 


46. To make Bottle Ale for a 
Conſumption, 


: | 
Take a quart of Ale, andy Pint of ſtrong, -- 7 
ny {que vite, Mace and Cinamon of each: + 
T one quarter of an Ounce, two Spoonfnls-.. 
of the powder of- Elecampane root, one - 
og quarter of a pound of Loaf Sugar, one-- 
A quarter of a pound of- Raiſins of the San + 
ſtoned, four ſpconfuls of Anniſceds beaten = 
J to Powder; then put all rogether into a Bor= - 
wg ile and ſtop it cloſe. 
of Take three ſpoonfuls of this in a morn= - 
ung ning faſting, and again one hour before Saps - 
ul per and ſhake the Battle when you-pourit 2 
PUE out. | 


47. To mate Cakes of Quintes, Þ: 


Take the bet you can get; and pare __ 
+ 'S them > 3 


Ate, 
> qa 


"7 4 
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Ther, and Nice them tbin fromthe orc. 
hen pur them into a Gallipor cloſe topped; 
and tie it down with a'Cloth, and put itint, 
Aa Kenile of boiling water, ſo that it ma 
. ſand ſteddy about five houres, and as your, 
Water boils away. in the Kzt:le , fill i voi; 
with more warm water, then pour youtn; 
| - Quinces in) :o a fine hair Sieve, and ler if 
drain all the Liquor into a Baſon , then tak 
: this Liquor-and weigh it,and to every poundF:, 
” rakea pound of double rehn'd Sugar,” boil 
this Sugar to a Candy heighr, then put 1 
F- your Liquor, and ſet them over a ſlow fre 
F 'and, Ricthem continually till you ſee it will» 
© = Jelly... but do not let it boil; then put it intq 
laſles., :and ſet them in a Stove till yon (& 
them with a Candy on the top, thenturk 
thera, out. with a wet Knife on the other [14] ] 
upon.a White Paper, ſIceked over with MP; 
ſl:zek-ſtone, and ſet them in the Stove againf- 
tuft che other fide be dry,znd then Keep then 
m.adry place. | 


48: To make Murmalaae of Apricocks ” 


G Take Apricocks, pare them an4 cat thenflw 
1" quarters, -and to every pound of ApriiC 
=, cocks. pat apound-of fineSugar, then pulif le 

your Apricocks into a Skillet with half off * 
thiedugar, and let them boil-yery tenderan 
'gently . 


ip "like Clo 


zetily; ind bruiſe the vibes 0 
dpoon, " till-they be like Pap, then ket 
other part of the Sugar, and boil it to a can- 
bs height”, then put your Apricocks into 
at "Sugar and keep (it vighg: Metra the 
Gre, till all che Sugar be melted,” but do not 
let it boil-, then take ir from the fire; and 
WW fic'ic rill it be almoſt cold, then put win 
_ Claffes, and Jet- it have the Air o the fire 
Ft0 ory it, | 


49. Tomake Limon Cakes, . 


off Take half a poundof refin'd Sugar,. pu 
WU to it two ſpoonfuls of Roſe- water, as much 
4 Orange-Flower-water, and as much of fair 
water, -boilit roa Candy height, 1hen'put 
inthe Rind 'of a Limon grated, and alittle 
oF Juice, ſtir.it well on the tre: and drop.it 1:0N 
JPiaces or ſlecked Paper, 


50. To make wafers. 


Take+:a quart of Flower heaped and put h 
to ir-the. yolks of four Eggs, and two or - 
three ſpoonfuls of Roſe-water , mingle4his 
T well together; then make it like Batter with 
Cream and a little Sugar, and bake.it on .. 
J Icons very thin poured on, 
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wa Y To Be Marmalade of "Ch 
with Currans. 


'- _ Takefour poundsof Cherries when. theyif 

- - are ſtoned, and boilchem alone intheir LIN - 

|  quor for- half an hour very faft, then poi 
away the Liquor from them , and put «i 
them half a Pint and little more - of the} Juig 

* of Currans, then boil a popnd. of doubj 

}  refin*d Sugar to a Candy height, ,and/pi 

* Your Cherries and Juice of Colrntin that 


and boil theta quinn faſt till yoi find 
to. jelly. very wel 


52, Topreſerve Rasberrees. 


Take the weight of your -Rasberies-i 
fine Sugar , and take ſome Rasberies an 
. bruiſe theth alittle, then take the cleareſt 0 
the bruiſed Rasberies | mean the Juice, an 
the vveight of it in Sugar, and your othe 
Sugar narned before, and boil it, and Scut 
*, then put inyour-yvhole Ragberies, an 
Soi} ther up 6c, then-letthemn ſtand 
-. "ver the fire vvithout boiling till you ſec 
-. will Felly,” a6d that it look clear, then tal 
pp Your Rasberits one by one, and 'p 
them into Glaſſes, then boil your Syrup] 
and put ir over them, 
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ls 2: Jo rake Syrup of Ale , good fas: 
"FF. weak People io rake immaraly, of to * 

heal old Sores , applied thereto. -. * 
J Take two” Gallons of Ale Wort, the 
ſtrongeſt You carr get, ſo ſooh1 a5 it is run” 
t effrom the Grounds, fet it on the fire in a 
iaPipkin, "and let it boil gently, and that you 
Wo perceive it to be' as though it were full of 
MRgs, nin it through a- ſtrainer , and ſevir 
Yon the fire again, ' and let it boil untill it be 
W hick, and (cum irclean, and when it is much 
waſted, put it into a-Leffer Panto boil, or 
elſe.ic will burn , when 1t 15 thick ; 
take it off, and when it is cold putit inta 
3 inf Gallipots, take as much as a Walnut faſting, 
and and as much when you go to bed. 
t 


54. To make 4 whipt Sillibub, 


hall Take half a Pint of Rheniſh Wine or 
-ugf white Wine, put it into a Pint. of Cream; 
anQ wich the whites of three Epgs , ſeaſon it 
1 off with Sugar;, and beat it as you do Snow- 
ce & Cream, with Birchen Rods,, and take off _- 
216 the Froth as it ariſeth, and put it. into your © 
Pot, ſo do till it be beaten to a Froth, ; let ig 
f and two or thcee hours till ic do ſettle, and 

then it will eat finely, | 
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£55. To make Raifin-Wine,” or She 
” © Take four Gallons of Spring-water, four 
* © pounds of Railins of the San ſtoned ; thi 
Juice of four good Limons,: and -the Rind df 
two cut thin, boil the-Raiſins,, and Pill i 
the Water for half an hour or more, they 
put in the jaice of Limon, and alittle Spice 
; ar and Roſe-water, and letit ſtandbut4 
” "little more over the fire.,. then put ir-into a 
© earthen. Pot, and beat it] together till it bwe 
cold, then boutle ir up, it will keep but 
ew days. | 


|  .  Mthhorandum, Two pounds of Sugar te 

 - '6ne pound of Cowſlips is enough for-Cond 
©. ferve-. 2 4 
56. To-boil Samphire. £ 
Take Water-and Salt fo ſtrong as wil 


bear an Egg, boil-it, and when ir boils, pul h 
in your Samphire unwalhed, and let it Scald, - 


alittle, then take it off, and cover it ſo cloſ 
- that po Air can get-in, and ſet rhe Pot upon 
| - a could Wiſp.of Hay, and (o let it ſtand al 
© -» night, and-ir will be. yery green, then-put it 
| pp for your uſe, OH] 
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nh 37, T 0 make Cabbage Cream. 


Take twenty five Quarts of new Milk , 
Wet it on the fire till it be ready to boil, ſtir 
i: all the while that it creams not, then pour 
iſt into twenty ſeveral Platters ſo faſt as you 
an, when itis cold, take off the Cream 
icevith a Skimmer,and lay it on a Pie Plate in- 
he faſhion. of 'a Cabbage, erampled one: 
pon another, do thus three times, ahdbe&- 
 b@&ween every Layer yon muſt cingle'Roſe-' 
ater and Sugar mingled thick, and laid'on 
Sith a Feather, ſome uſeto make a little: 
Iream and boil it with Ginger, rhen take jt 
' TOEfrom the fire and ſeaſon it with Roſe-water 
and ſugar,and the Juice of Jordan Almonds 
"Bblanched and beaten, then flic it'ri)l ir þe 
" Fold, that it cream not; then take Toafts 
Hof Manchet cutthin, not too hard 5 nor- 
Fbrown, lay them in the bottom of the Dith, 
rand pour: the Cream upon them, and lay 
* cfihe Cabbage over. 


58, To make 4 Trifle, 


Take ſweet Cream, ſeaſon it with Roſe- 
Ywater and Sugar, and a little whole Mace © 
Wict iv boil a while, then take it off, and let ix 

cool, and when it is luke-warm pur' it ints 
Wſuch lirtle Diſhes or Bowls as you mean t@ 
#1 mn ; ____ » ſerve 


. 
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© Jerve-itio ; then putin a lintle Runner, ii 
E>ttir it together ; when you ſerve it ingitral} 
*- on ſome French Combits. M 
| 59, To make thick Cream... 


Take ſweet Crears, a little Flower fine 
ſearced, large Mace, aſtick of Cinamagha 
; and Roſewater, let all theſe boil coggit'! 
ther till ir. be thick, chen put into it thigh ;- 
© Cream, the yolks of Eggs beaten, then [#3 
>” it ſecth bur-a little while for fear of turning 
then pour it. out, and when it is cold ſeryy - | 
it in. ; _ 
60. To pickle Purflan to keep all riot 
KEN. Tear, $eur 
Take the Leaves from the ſtalks, thei s 
take the Pot you mean to keep them in, ar os 
firew Salt over the bottom , then lay in 
good row-of the Leaves, and ſtrew on mon}, '1 
Salt , then lay in a row of the ſtalks, anWau 
{ put in more Galt, then a row of the Leave 
- - ſokeepit cloſe covered. 


61. To ftretch Sheeps Guts, po! 
After they are clean ſcoured, lay them i 
water nine days ſhifting them orice a day} 


and they will bevery caſte to fill, and whey. 
they are filled,they will come to their wont 
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41 11PPr q lik , Cloſet rod . "2 
Fo make Cream of Paſtes and. * 


fellies, 


_ 

p . 
Coed 
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I Pa Eggs i intothe Cream as youdo for a 
Fool, and [lice your Svvect-meats very thin, 
ws _ boil with them, then ſyveeten ic and par 
'C A -1nto 2 Diſh. . 


wy 62, To make 4 rare Medicine for the 
Ti | } Chin-Comgh, 


ery * Make a Syrup of Hyſap-vvater and | 
vhite Sugat Candy, then rake the Pavvder 
þf Gum Dragon, and K much of yyhite Su-' 
| Wore Candy mxedtog ether,and cat of iffve- 
ral times of the he take the above named 
Syrup, either of them vvill do the Cure. 
by 64. For 4 Conſumptien. }- 
on ; Take" of _ of Violety- Syrup ef... } 
WHorchound , 'Syrup - of Madenhair and 7 
b ſerve of Fox Laois of each one Ounce, 
nix them vyell together, and take it often 


pon a Liquoras ſtick 1 in the day time, and 
* night, { 
65. To make very rare Ale, _ 
T- When your Ale is torned into-a Veſſel 
hat vvill hold eight or nineGallons, and + 
- hat hath done vvorking, ready to be ſtop». - 


- 42. The Dueen-like Clofegg”. 7 

- pedup, then-take « Pound and 11]DofRa 

Elin of the Sin ſtoned and cut in pieces, and} 
two great Oranges, Meat and Rind, and 
ſliced thin, wich che Rind of one'Limon Si 
and a few Cloves; -one-Ounce of Coriande 
ſeeds bruiſed; -puti all theſe in a Bag ;- 

* hang them in the Veſſel, andftop' ir/1up 

| cloſe ; when itharh ſtood four days, bottl 
itup,, fill-the Bottles -bur alittle above t 
Neck, and put .into every one a Lump & 
fine Sugar, and top them cloſe, ang let i 
be three, Weeks or. a, Month betoge y« 

7 © 4 Re _ 

| © -26 To make Ale to drink within ©" 

E-:0 4a week. 4 

Tun it into a Veſſel which will hold Eigh 

| Gallons, and when it -bath done working 

+ "ready to bottle, - put in ſome Ginger fliced{ 

.. and-an. Orange ſtnck-with Cloves, and c 
here and there witha Knife, and a pou 
and half of Sugar , and with a Stick ſtir 
well. together, and it will work afteſh 
when it hath done working , {top.jtcloſs 
and let it ſtand till it be cle:r, then bottle 
up, and put a Lump of” gngar. intotve 
Bottle, and then ſtop it cloſe, and knocl; 
down the Corks, and turn the Boles t 
Bottorns npwards, and it will be fit todrin 
in a Weeks time. RS 
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The Nuech-like Elofet, 43% 
"67. Por the Griping in the Guts, © Wh 


— -< 


a 
and} Take a peniworth of Brandy, and a pe* 
on Siworth of Mithridate mixed-toge:her, and 
ieefrink it three nights together when you-go 

) reſt, or4gke a liule Oil of Anniſceds in a 

laſs three times. * | 


68. To make 4 Sack Poſſet. | 


Take twelve Eggs beaten very well, and 

it to them a Pinrof Sack, ftir them well 

at they curd nor, then put to thent three? 
nts of Cream,half a pound of white Sugar;? 
tiring them well-rogether, 'When'they are” 

Þ ot over the fire, put them into a Baſon, and! 
&t the B3ſon over a boiling pot.of watery" 


WBncill the Poſſet be like a Cuſtard, thentake 
off, and when it 4s cool enoughro ar. 
rye-it in with beaten Spice RtreweGover it 
ry.thick, TEL NBEC TOR ED 


69. To make Pennads, 


Take Oatmeal clean picked and well 
eaten, ſteep it in water all night,therſttarn' 
aud boil it in a Pipkin vvith tome Curtansy | 
d a Blade or tvvo of Mate, and # lintle®. 
alt,, vvhen it is vvell boiled , take it off}; 
1d" put In the Yolks of tvvo'or three nevy 
d Eggs beaten vvith Roſcyvaterghen ſir 
*$ nd 
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3 on a ſoft fire, and ſtir it that it curdnor, ule 
ſvvecten it yvith Sugar, and put in a lid! 


70, To make Cakes without Fruit 


A Take four pounds of fine Floyver , 
 . Intoit one pound of Butter very vvell, th 
take vvarmed Cream, and ternper it vvi 
Ale yeft, tb mix them together, and'm 
 themintoa Paſte, pur in alinle Roſevvare 
* and ſeveral Spices vvell beaten, let it lie 
F the fire till the Oven heat , and vyhen yall; 
make it up knead into i balfa pound | 
_  Caravva fits, and three quarters of 
pound of Bisket-Comfics, make it up as fa 
a$-Y0u Can,not too thick,nor cat it roo deg 
put-it into-a hoop vvell butter'd, and vraſh 
-- over vwiththe White of an Egg, Roſevvaty 
- = and , and ſtrevv it vvith fome Combi 
-- donot bake it too much, | 


; ; Oo 
71.. A Sack Paſſet without Milk. | 


Take thirteen Eggs and beat them-1 
vvell, and: yvhile they are beating, cakiif 

_ quart of *Sack- , half a pound of” fine Sug 

- anda Pint-of Ale, and Jet them boil a v 

little vvhile, then pat theſe Eggs to the 
and ſtir them 2il] chey be hot, then tak 
from the fire , and keep it ſtirring a vv 
i 
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nf TY to a fic Baſon, and cover it cloſe | 
Sith a*d1h, then ſet it over the fire 
W) it ariſe to a Curd, then ſerve it in with 


| Þpme beaten ſpice, 


72, Avery fine Cordial,. 


One Ounce of Syrup of Gilly-flowers ; 
e dram of Confeftion of Alkermes, one 


" JPunce and a half of Burrage-warter, the like 


f Mint-water, one Ounce of Dr. Afownt- 
rd's Water, as much of Cinamon water 
jixed ropether. 


3. The beft way to preſerve Goosberries 
| green and whole, 


Pick them clean and put them into water 
warm 2s milk, ſo Jet them ſtand cloſe c9- 
:WFered half an hoar , then put ther into a= 
Þother warm water and let them ftand as 
ong, and fo the third time, till you find - 
Whem very green , then take their weight in _ 
f"e Sugar, and make 2 Syrup, then pur 
{ her in and let them boil ſoftly one hour, 
eoſer them by till the next day, then-heat 

hen again, ſo do twice, then-take therg | 
om that Syrup and make anew- I 
———— dy REGION * 
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$745 To woke the Orange "ff 


Take the Rind of a ſmall one, he Þ. 
thin, and boiled in ſeyeral waters,and- b j 
very fine-in a Mortar, then piuitto ir falls, 
Ounces, of fine Sugar, and four Ounces 
| freſh Butter, and the Yolks of fix Egi 
and a. little Salt,bzat it together ina 
tar till the Oven heates, and fo butter ad 
and bake ic, bat not roo much; ſtrew.Sugf 
.onit, and ſerve it10 the Table, Bake it 


 Putt-paſt, 
75. to make French Bread. 


",* Take half a Buſhel of fine Flower, t 

-.- Eggs, one pound and a half of freth Burt 4 

© then;put: in as much Yeſt as yoo, do inf 
Manchet, ' temper ic. with new Milk previ, 
hor, and let it lye half an hovrto riſe, thi 
.make it into. Loves or Rolls, and waſh| 
-over with an Egg beaten with Milk, lt 
©, Your Oren be 00 hot. 


14196, To make # wade Diſh,” 


2 Take four Ounces of - ſiveet Altny 
-blasched; and beaten with Reina , 
them into ſome Cream, then take Artichc 
Avdiled- render , - and forme boi 
'- Marco, then boil a quart of Crew 


i 
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me Roſtwarer and Sugar to ſome ick- | 3 
els, thet take it off, ard lay your Att 
joakes into a Diſh, and lay the Marrow 
1 chera's, thei mix your Almond Cream , | 
nd-the . other together , and, pour it over | |, 
esWiem , and fot it of Coals til you ſerve 


in,” 
q”” To make a Cake with Almonds, 


"if Take. ane poynd and half of. fine Flower, 
JF Sagar. twelve Ounces. beaten very-fine,, 
FHingle them well together, then rake half a 

und. of - Almonds blanched, and'beaten 
th- Roſewater , mingle all theſe with 2$ 

; Wch Sack/as will work it imo.a Paſte, / put - 
ome Spice, ſome Yeſt, and ſome plump- 
ed .Currans with ſome Butter, and a little 
lt, ſo-.make.it into a Cake and bake ir, 


78, To mate 4 Sillibub, 
Take a Limon pared and fliced yerythin; I 


68: Cover: the bartom of your Sillibub Pot SY 

| | ith it, then firew it thick with fine.Sugar, * 
FF" take Sack or white Wine, and Murs 

; bird with fome Milk or Cteam and | 4 

| em ans is $poon, then whip Ai \"Þ 

team atid-Whites of Eggsto oboe ftghe" 2} 

A! nkdfroth heive?. apo ZH 


apt en " 
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"Gui you muſt uy Soge bervieg 
Lay. 
CE So inels foe water Gr, 


Taks the beſt Oatmeal beaten, 'and & 
jt in water all*nighr , the next diy ftrah 
and boil it with a Blade of Mace, and 1 
t js enough, put in ſome Railing arid Cur 
"C which have _ been infalgd in a 
ſeething Water ) and a little Win 
- "Iirle Salr , a lirtle Sugar, and fo eatit” 


iZ $0. To make Limon Cream. 
EY” Take a quartof Cream, keepic tire 


"2&4 


; > on the fire wnrill it be blood warm, ther 
"the Meat of three Limons Sweetned i 
E: J *Y with Sugar,and a lite Orange Flower | 
er, fweeten them fo well that they' may! 
* /turn«4he Cream , then ſtir them into t 
- "Cream @n the fire wich ſome yolks of Eg 
5 ndlares:i it in cold : Limon Poſſet thi 

- {ith olks' of Eggs, makes a ey 

3 fors fick body 


” Br. Tomate rare Cakes with Alm 


+: Take $wo Pounds and an half of bla 
ren fine, withiRoſc-water, 


ns Bene end Oe. 
al fone Mos 4A 


wer lik o- loſer ; 9 
” 90 TY x . Whites. of E bai is 
*% anole —Þ 
"a Chafing diſh 0 $,. and dry 
Hale , ſtirring them all the while, then" 
ike half a Peck of Flower , put ry 
we falr, three Pints of Ale-yelt, have in < 
Wineſs your. Cream (pa ſtrain 
peel, and put into it fix ſpoonfuls of 
z pbt. in Spice into.your Flower, and 
ke all theſe into a (tifl Paſte withthe 
1, ' work, it well and lay it by the fire 
riſe one hour, then work ipto 
76 pounds and a quarter of ages 
bil your, Paſte in pieces three times," u 
7 in a pound of Cargwzy Comfits, 4 nd = 
ake this Paſte into five Cakes, oP TL 
oy buttered Plates or double Papers, th 
Caraway Comfirs/0n- the't 
le refined Sugat z--0nC hour w 
i ſufficiently. 


; $2, Tomake Slirewsbory" Cakes 


ſe four pounds of Flower 
, one pound and an Ne 
Eggs, Eggs, aliitle betten Cinamor 


pls | pr t the ; into it when the are ho 


ww” 
by 


S 
4} 
$57 


- 


VS! 


'o - Tho © 
"with rhe Eggs her: owhy (ken iy tl 
* Into thin 5 Cakes, and put them int 
2 + Oven after the Honſeſhould Bread is dre 
.% this quantity will make three coo 
Cakes. 


"$1.8 2. To make Goosberry Wine, 1 


'Bruiſe ripe Googberries with an App 
Bearer,but-do not beat them too ſmal}, 
© Nraio them through a hair ſtrainer, and 
Your, gice Into an earthen Pot, keep i it 
Tered! four or five dayes till it be clear, i 
raw it 0t.into another Velſe] letting it 
' oy 2 hair ſieve, top it cloſe -and let it 
ne fortnight, then draw it out into qu 
[vgs Fay pound of Sugar 
Romy $, ſtop them up cloſe, and; 
"0K; formigh jghrs time you may. d 


$40 To, make Damon Wine." . 
| * Take four Gallons of Water and ; 


on of - Water four F ds 


-M ap Ruffin: and half aPetkof Di 


GC the Raiſins and Damſons into | 
mt 2 head, cover the Veſſel” an 


| ti hetttt 
i Gee them ind fong be 


1 = "Ir i . . ; 7 x +. "I«1 » e "CS | EMA 
Irring, then draw the Wine out of the - 
fel, and colour it with the infuſed jucie of _ : 


ey bamſons ſweetned with Sugar, till it br like 1 , 3 


aret Wine, then put it into a Wine-veſſſV "« 
xr a fortnight, and then bottle it up, F 


84. To Pickle Cucumbers the Very 
beſt way. 


= Take thoſe you mean to pickle, and lay 
0 Wer in water and falt three or four days, 
ien take a good many grezt Cucumbetrs , 
Und cut the outlides of them into water, for 
ie inſides will be toe pappy, boil them in' 
at Water, with Dill ſeeds and Frnnel ſeeds,. _ 
q 


nd when ic is cold, put to it ſore ſalpg "and 
[much of Vinegar as will make irſtrong 
ckle, then take ther dut of the; Water 
d Salt, and pour this Lipuor aver them, 
let them ſtand cloſe covered fora for >2 
ht or three weeks. IE - 
Then pour the Pickle from them -and* "4 


agoil it, and -when it is cold add to it fome FB 
oamore Vinegar, and put ut to them again, fo 
Wt them ſtand one Month longer, . and now =: 
xd then_when you ſee occaſion, boil-it a-, 

kW, and- when it is cold, put it toanem,, + 
every time. you boil it, pur ſome, Ving- © +} 
hs: « 3 
it thereto, and. lay the ſeeds and:pieces/of | 
Wymbers on the top, and after the ig 


* 
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fortnight when |you boil it, put nf 

+ whole Pepper and ſome whole Cloves 

Mace, and always put the Liquor cold 
them. 


$6. To make the beſl Orange 7 
Marmalade. 


" Take the Rinds of the deepeſt colou 
Oranges, boil them in ſeveral Waters 
:. _ They are very tender,then mince then ſmii® 
= - and to one pound of Oranges, take a poll 
þ of Pippins cut ſmal), one pound of 1 L 
neſt Sugar, and one Pint of Spring: wat 
melt your Sugar in the'Water over the f 
and ſcam it, then put in yourPippins, 
oil them'till they are very clear , then 
n the Orange Rind, 3nd boil then tcp: 
ill you find by cooling a lirrle of ir, rh 
- will jelly very well, then put in the nic 
>. Wo Oranges, and one Limon, 'and bait 
LE 4 litfle longer; and then put i upin Gal 
2 pore. ; 
87. Topreſerve white Quinces.) 
* Takethe faireſt you can per, ard col 
*them very tender, ſo that a ſtraw ma 
__ hrough ro the Core, then Core them” 
{  . # (coopor ſmall Knife, then pare'them'4 
| © Ty, and weigh them, to'cyery*pout 
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neces; "take one ponnd of double refined: - . * 
war, and a Pint of the Water wherein 
ir flices of Pippins have been boiled z for 
atis of a jellying qualiry,pur your Sugar 
© the Pippin water, and make a Syrap,and 
' Wam-it, then put 1m your Quinces, and boil 
*- em very quick, and that will keep theny * 
Shole-and white , rake therp from the fire 
umetimes and ſhake them gently ,- keep 
hem clean ſeummed, when you perceive 
m0 be very clear, put them into Gally- 
s or Glaſfzs, then warp the Jelly and --2 
titto.thew. | YT ; 
$83. 70 make Conſerve of Red Riſes. 
I Take their Buds and clip off the Whites, 
take three times their weight in Sagar ©] 
dable refined, beat the Roſes well ins... © 
+ then put in the Sugar byline - 
, and when you find it wel}-inaay | 
d, put it in to Gally- pots, and corer ſtwith 
lgar, and {0 it will keep ſeven years,, 4 


39. Tomake plain Bisket- Cakes.. 


3 Take a+ Portte of - Flower, and put to ir © - 
>WÞ3'f 2 pound of - fine Sugar, halfan Oun 

= Caraway ſecds, halt an Ounce of . 
Mniſceds » {ix ſpoonfuls of Yeſt ther © 7 
oi a Pint of Water or lictle more, papins-.'* 3 
5 D.3 + $3 
% + > 48 
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| to it 2 Quarter 'of a pound 'of+Bunter 
ke "(more , let _ir ſtand rill ir 'be- col 
then. temper them - together -till it. be 
thick zs Manchet, then 'let it lie a while 
riſe, ſo rou! them out very thin, ll 
prick them, and bake them inari Oven 


00. hot, 
90+; Tomake Green Paſte of Pippins 


Take your Pippins while they be gree 
and coddle them render, then peel them;# 
pat them into afrefh warm Water; and «a 
verthem cloſe, till they are as green as yi 

- deſire, - Then take the Pulp from the Cor 
and beat it very fine in a Mortar, then'ta 


the weight in Sugar,and wet it vvith Wat; 
and bot! it to a Candy heighr,- then put." 
= your Pulp, and- boil: thera tegerher til 
- "Wilt come” from the bottom of the Skilaſ 
'then-make it into vvhat form you pleale;a 
Keep themin a ſtove q 


- 61, To make Paſte of any Plumbs. 


Take your Plumbs, and put thertnto 
Por, cover them cloſe -and ſet themintol 
Pot of ſecthing Water , and ſo letthem 
till they be tender, then pour forth th 
Liquor, and ſtrain thePulp through a Ca 
vas ſtrainer , then take to half a Pound 


\ 
> 
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tle 


"Take « little Gum:Dragon and lay ititt 


i pulpof Plumbs half apound ofthe Pulp 
"Pippins ,” beat them together, and take 
ir weight in fine Sugar , with as much 
Fater as Will wet it,,and boil it to a Candy 


4 jight, then put in your Pulp , and. boil 


Sm of the Poſnet, then duft your Plates 
With ſearced Sugar, and-ſo keep them in a 


em together till-it will come from the bor- 


oveto dry. 
22. To make Aimond Ginger-Bre aa." 


Weep in Roſe-water all night, then take half 


Pound of Jordan Afttonds blanched and 


| faten with ſome of that Roſe water, then 


ke half a. pound of fine Sugar beaten and 
arced , of Ginger. .and Cinamon finely 
arced , ſo  mych as by your taſte you may 
alte, and dry. it in.a warm Oven or 


'Dtove. 


93. To make / Snow Crean; 


Take a Pint of Cream, and the Whites 


> {three Eggs, one ſpoonſul'or two of Roſe- 


> 


ater, whip it'to a Froth with a Birchen, 


Rod, then caſt it off the Rod into a Dilh, in 


he Which | you have firſt faftned-hailf a 


| Manchet with ſome Butter on the Bottorn; 


D 4 


| 


- 


ge to be.fc , beat all theſe together in 2 S 4 


and along Roſemary. fprig/in the id 
when you have caſt ailthe Snow on the 
then garniſh it. with ſeveral forts of fi 
meates | g 
94. To preſerve Oranges and Lim 
that they ſball. have 4 Rock Can 
on themin the Syrap, .. 4 


Take the faireſt andcut them in halve 

” br if you will do them whole;-then cul 

> -- little hole in the bottom, ſo that you mah 
rake out all the meat; lay them-in wall 
nine. dayes, ſhifting them twice every dane : 
then'boil chem in ſeveral Waterstill-a & 
will ran through them, then take to evi 
Pound of Orange er Limon one Pound 
Gne Sugar, and one quart of Water, m 
your Syrup, and let your Oranges or 
mons boil a while in it, then let them ſtan 
five or fix dayes in that Syrup,then to ever. 
Pound, put one Pound more of Sugar int 
your Syrup, and boil. your Oranges till the 
be very. clear, then rake your Oranges 
and” boil your Syrup almoſt ro Candy, a 
pat to them, 


95 . To make S1ug ar Plate. | 
Take a little Gum-Dragon laid in tai 
in Rofe-water till it be like Starch 


d.- 
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” The-DQueer-like-Cloſet: 5-7 
olieat it in 2 Mortar vvith ſome ſearced. 
'GWuozr till it come to a perfect Paſte, then- 

zould it vvith Sugar, and make it into vyhat 

orm you pleaſe, and colour ſome of thetn , 

zy-them in a-vvarm place,and they vvill dry: 

[f ihcmſelves. 


96. To make Artificial walnuts, 


"Take ſome of your Sugar Plate.” print it 
1/2 mould fit fora Walnut Kernel, yellovv: 
over vvith a liutle Saffron, then take Sear- 
d Cinamon-and Sugar , as- much of 'the- 
ie asthe other, vyork it in paſte yvith ſome- 
oſe-vvater; vyherein Gum Dragon hails: 

(teeped, and print it in a Mould fora. 
[Walnut ſhell, and vvhen they are dry,clofe 
ahem together over the ſhell vvith alittle ob 

ne Gurn vyater. 


| / 97. To make ſport Cakes. 


myg- Take a pint of Ale-Yeſt, and a Pound> 
nd half of freſh Butter, melt you Butter ,, 
ougand let it cool a little, then rake as much fine- 
lovver as-you think vvill ſerve, mingle it . 
Sikh the Butter and Yeſt, and as muck: . 
YRoſe-vvater and Sugar as you think fit,andif 7 
zon pleaſe, ſome Caravvay Comfits,ſo bake- 
tin little Cakes ; they vvill laſt good half a 


Fo . Ds ing 


Lg 


98. Topreſerve Red Roſes w bichi Fi 
.. good and effeitual as any Conſer 
- 4nd mage with leſs trouble, 7 


| _ Take Red Roſe Buds clipped clean fr be 
their Whites one pound ,\ pus them. intel 
Skiltet with four Quartrof Warer.,, Willie 
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: \ meafure, then ler them boil. very faſt 


- three: Quartsbe boiled. away, - then put | 

three pounds of fine: Sugar, and letit TY if 
til it Fooins to be thick, then put in th 
Juice of a Limon, and boil ir a little longel- 
and wheniir is almoſt cold; put it into Gall 
pots; - and ftrew them(over with ſearced Sy; 
gar, and ſo keep thera {0 long as you-plealWify 
the longer the better, 4 


99, 4 fine Cordial Infuſion, 


Take the Fleſh of a Cock Chick cut 
- ſmill pieces,and cut into 2 Glaſs witha wi 


_ * Mouth, put to-it one Ounee of Harts- Hor"! 


half an Ource of Red Coral prepared, wilh® 
2 liitle large Mzce, and aſbice or two of thi 
mgn, and two Ounces of White Suga 
Candy, ftop the Glas cloſe with a Cork 


aid fer it into a Veſtel of Secthing Water. 
#nd ftvfFir- round with Hay that ic jognd! 
when you 6nd iro be enongh, give the il w: 
Party two ſpoor.tuls at a time, Mt: 
* I CO, 


— 


Ne SS. 
E 100, For- 4. Congh of the Lungs, © 


3 Fake two Ounces of Oil of ſweet'Al- © 
noads newly ' drawi'; three ſpoenfils-of 
Colts- foot Water, rwo ſpoontuls'of Red 
_ 0 CUE ; How hegpes- of Com Sugar- 
Sandy tnely beaten. , mingle alliheſe toge- 
hire hy one hour with s fpoon; ri}l 


ll; be very-white, then; take it often upon a 
 veLicoras ſtick. ' This is very-good. * 


Je LO1.To Preſerve Grapes, 
un Take your faireſt white Grapes and'prick 
them from the ſtalks, then ſtone them care» 
Willy, and ſave the Joice; then take a pound 
Mof Grapes, a potind of fine Sngar,and+a pint 
Wof water wherein fliced Pippins have been 
boiled, ſtrain that water, and with your 
Sugar andthat make a Syrup, when it is well 
Tommed put in your Grapes, and boil them 
of very faſt, tand when you fee they are 28 clear 
as glaſs, and' that the Syrup willjelly,. put 

Y them into Glaſſes, 


102. Tomake Collips of Bacor-in 


by 
. 


—— 


_ *% 
 L<RSS 


UMI 


"60 CheQueen-like Cloſet,” 

ſtirring for - fear dey þ born, [c Torah 

- find*it witl-come' froitrihe botrom: ' 
Poſaet,, then mould it with fine Svgar: lk 
Paſte;:and colour, ſom-of-it: with beal 
Cinamon, and. put in.a liuie Ginger, « 
roll i broad-aud thin, and Jay. one up 
another, ul} you think' it be of a:hurhicky 
and cut it in Qollops and dry it wan Ove 


103. Tomake Piolet Cakes, 


Take them clipped clean from the whj 
2nd their weight-in ne Sugar-,- wet. y« 
Sugar in faic water, and-boil.ic t0.aCa 
=. en put #n your Vioh ts,and Nix thi 
” wellcogether,with a ſew drops ot.a Limo 
ahen pour them upon a wet Pye- Plare, orWput 
a licked paper, and cut them in,what fFolh 
you pleaſe; do not let thentboil; forth 
;will {ſpoil the colour : Thus. you may. 
;with any Herb or Flower, or... yyith'4 
Orapge.or Limon Pill, and; if youlike 
put inane Musk or Ambergrecce. 


104. Tvpreſerve white Damſons: 


Take :r0-'every pound one pound of il# 
Sug ar and a quarter of.a. pint of fair " | 
make your. Syrup and ſcym it vyell, 

rake i from the fire,” and when iis om 
" cold put 'in your Damfons, and [er th 
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x zlinlehen take them off a while, and. 
en ſet thera. 0n again , vvhen you perceive. . 
bem” ro be very: clear, put them 1nto Pots: 


- 


ir Glaſſes. | 
105. To make very good Cake. 
) Take a peck of Flovver , four pound of 
Purrans” vvell waſhed, dryed and' picked', 
our pounds of Butter, 'one/pound of Pogars 
Ounce of Cinamon, 'one Ounce of Nut- 
ps,” bear the Spices,and Jay it all night'in 
gole-vyater, the next day ftrain it'our, then - 
ke ane pint and an half of good Ale-Yeſf, |} 
he Yolks of 4 Eggs; a pint of Cream,puta 
oMound of the burter into the yvarmed Cream 
put. the reſt. into the Pe b petces, then 
oyvct your Flovver vvith your Cream,and 
" it _ Currrans, and alinle Salt, Key" avs 
t. Give poonfuls of Caravvay-Cordfusand 
your Spice, mix them all and the Yeſt vvell 
ropetber, and ler it lie' one hour roſe, 
Miben make it vp and Bake itin a Pan but-  » 
Mtercd : 1t may ſtand ryyo. hours, | 
- 106, To wake Paſte Royal: 

Take Quince Marmalade almoft cold;and 
mould '« up vvith ſearced Sugartoa Paſte, - 
then make it into vvhat form you pleaſe and 
ory them in a Sore, | 
| 197, To 
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_ $67: To make Paſte of Pippins colout 
aw with Barberties. ... .. 
' Take the Pulp of Codled Pippins, + 
as much of the Juice of Barbartes as ' 
colour'it , then take the weighr of it in 
Sugar, boil it ro a Candy height, with a Tit 
- wajer; then put'in:your Pulp beaten-ve 
” _ well.ina Mortar,boil it till it come from © 
* *- bortom of the Poſnet, then: duſt your Pl 
- with: Sugar, and drop them'thereon, 
-  drythem ina Stove or warm-Qven, - - 


» . - 
hw — 
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. 108, To preſerve Barberries..” WP 


'* Take one Pound of ſtoned: Barberries,] 

ewice their weigt in fine Sugar, . then (tl 

two or three handfals of Barberries fra 

their ſtalks , and put! them into a Diſh.1 

as much Sugar as Barberries, over a C} 

fingdiſh-of Coals, when: you-ſee they 

«well plamped, ſtrain. them, then'wet y 

- other Sugar with this, and no'Water , | 
i and ſcum ir, and then put in your ſtor 
Barbercies, and boil them till they are venlſ 
clear. | | 


£ 
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. 


: 


© we 


£7 - »$5.- 3. * p — : 
6 Fe % z < A p . ' -" <— . . , ST . 
ER. 3=eu 4 s —_ . —_ _— 
| di; WIMEPE. - 63 U 
1 t : X / 4 —— *” » d, = p 


9. To wake Jelly of Carrans or of — 
:. «ny other Fruit, _ 4 
"Take your Fruit clean picked from the 
s; and put them: into a long Gally-pot, 
d ſet it into a Kettle of Water cloſe eover- 
; keepthe Water boiling till you find the 
uit be well infuſed, then pour-out the 
Wecareſt,and take the weight of igin fine Su- 
Mar, wet your Sugar with- Water, and boil 
to a Candy height, then put in your clear 
iquor, and keep it ſtirring over a (low fire 
I] you ſee it will jelly,but do not let it boil x. 
- Me Pulp which is lefc of the Liquor, 'you 
Way make Paſte of if you pleaſe, as you da 
whe Pippin Paſte before named. 


' 110. To make 4 Goosberry Fool, 


Take a Pint and an half of Goosberies 
lean picked from the'Stalks,put them into a 
killett with a Pint and halfof fair Water, 
acald thera till they be very: tender, then 
bruiſe them well in the Water,and boilthem 
pith a pound and half of fine Sugar till it be 

df a good thickneſs, then put ron the Totks 
Jof {ix Eggs and a Pint of Cream, with a Nur- 
Weg quartered, ſtir theſe well-together till 
Myou thiok they be enough, over aflow ice , 
ad. put it into-a Djih, -and when it ts cold, 
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* T1T.: To make perfumed Lo: 
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” -: Take twelve Grains of Ambergrece; 
fix Grains of Musk, - and beat it with ſole; 

-. Sugar/Plare ſpoken of befo:ez. then. roulihs 
out-in thin Cakes,and make them-into wil + 

. form-you pleaſe, you may make them row" 
like 2 Sugar Plumb, and put a Corian 

ſeed in each of them,and ſo they will bel 
Comfits, .and:you may make thern into! 
zZenges to perfume Wine with,” - 7 } 


II 2..To Candy Eryngo Roots... q | 1 


| 


2 - 
| \ 
' 


* | - Take the Roots new gathered , with 

+ . Knots or Joints, -vvaſh them clean,znd bilfh1 
them. in ſeveral Warers till they are veſew, 
render, then 'vvath them vvell,and dry tha 
in a'Cloth,ſlit them, and take our the Pili'*+ 
and braid them. in Braids as you-vrouldFT: 
Womans Hair, or elſe tyviſt: them; ant 
take tvvicetheir vveight in fine Sugar, talWare 
half that Sugar, and to every Pound of Wne1 
gar,, one quarter of a Pint of Roſevvarer alt 
as much fair vvater, make a Syrup of it,aF* 


-patin your roots and boil-cthem , and vvt 
they-arevery-clear,- vvet thereſt ofthe W-1 
gar veith Roſevyater,and boil it to a Candid! 
height,rhen'put in-the Roots and boil chealliſ*t 
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; er-iike Clolet/ PP 
k ©: ry joe fhake them til) they ate 
Id and dry, then lay them upon Diſhes or 
tes H-they are throvghly dry, andthen- 
Fihemup', thus you.may do Orange or 
'h or Citron Pill, or Potato Roots, 


bats: Topreſerve GoosMrries. 


Take your. Gooberries, . and ſtone them, 
nh take a little more than their weight in 
ar, then with as much Water as will 

the ' Sugar, boil jr and Scum it, then: 


Min your Gooberries, and bail pres 


e till they be clear, then take 


o6beries, and putthem into Gl Td wy 3 
Mthe Syrup a little more, and put. over: 


Us 


'T mueke Leach and to colour it, 
a; one Ounce of Ilinglafs and"lay irin' 


ater four and twenty povy.chinging the 
ater three or fonr times, then take x quart+ -. 


new Milk, boiled with a little fliced Gin» 


af End a lick of Cinamon , one-f| 


foſe-water, -and 2 quarter of 2 pound of 

ger, when -it hath boiled a while, put in 
x Ilinylaſs, and: boil.it till it. be thick, - 

ping-it always ſtirring, then ſtrain-ic and 

bep it ſtirring, and when. it is cold; you” * 
wy lice it out, and ſerve it upon Plates:z 


| UML 


you may. colgue-i it wich Saffron; and { 
with Turnſole,. andlay the Whiteand; 
F nc upon another;, and cut it, -and'/it- 
+ look like Bacon, it is good for weak x 
$ ,' ple, and Children thart-haye the Rackets 


rTSs ns away the. Signs il 
Small Pox, © 


; Take fomg Sperma-ceti, and typies 
much V irgins wax, melt them rogether; 
fpread it upon Kids Leather,in the fliapei 
Mask' theft lay' it upen the Face,and ked 

; onuightandday,it'is a very fineRemedy 


61. : For Morphew, or Freckl 65,4 
toclear the Skin, 


"Take the 'Blodd 'of any Fow! or Bel 
and wipe your Face all. over with tn 
- ©. night when you-go- to bed for z fortnilhih. 
+ together, and the nexr day waſh tt all; 
 _. wuh White Wine, and white Sugar C; 

- and ſometimes hold your. face over. 
ftnoke of .Brimſtone for a.while, and, 
youreyes,if you add the juice of a  Limg 
the white Wine, it will be the better. 


Pa. 


117. To meke Almond Butter a 
br. look white. SAG 
ik pa Take about two Quarts of Water, the 
rerstom of a Manchet, and a Blade of large 
- Mace; boil ir half an hour, and let it ſtand 
it becold , then take a Pod of ſweet 
monds blanched , and beaten with Roſe- 
er very fine, ſo ſtrain them with this 
Water many times, till yow-think the virtue 
wt of them, and that it bg a thick Al- 
"SDnd- Milk, then put it into Skillet, 'and 
ceelVke i boiling hot; that ir liggþer,then take 
edySWpoonful of the Juice of x Limon , and+ 
2M into it, irring of it in, and when'yon 
(ceive it ready to tarn, then take it from” 
bre, and take a large fine Cloth, . and 
Beals your Liquor all over the Cloth with'a 
be dle, then fcrape it” attogether into the 
=Sddle with a Spoon, then tie it hard with 
ackthred, ſo let it hang till the next mor- 
Ws , then. put ir ina Diſh, and ſiveeten it” 


i210 
| bl 
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o Roſe-water and Ougat put 2 tntte- 
id oergreece if you pleaſe.  - 
3 118, For the Ptifitk. | 


Take a Poitle of ſmall Ale, one Pound _ 
Raitins of the Sun ſtoned , with alittle 
al hand- 
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'” handful © 3+ 'boil theſe toge | 
bh = 1 add \ licdeS, —_— r0 it, 
--.-. five or ſix ſpoonfuls at 2 time fguro! 

| times in a day for a good while. © 7 


119. Marmalade of __ 


"Takethe ripeſt and ſtone them and] ; 

thew, and beat chem 'in a Mortar then 
the Pulp in a Diſh: overa Chating-di S: 
'Coals, till it be ſomewhat dry, then 

#. theweight in Gone Sugar , and boil ir 

> Candy height, with ſome Roſe-water, i 

& _pur-in your Pulp, and boil theur #0 4 bu 
till-it will come from the bottom: of? 


a and always keep ir ſtirring, W** 
it burn, thien put it ins Glaſſa, p 4 
S 120. - Syrup of Torweps. © 3 


Take of the-beſt and pare them, and h 
_themin a pot, then take the clear Juice fa 
them, and with the like weight in fine - 

make ii into Syrup, and add 1 
yorice to it, and cake 1 it. often. * 


121. To make guod- Fedly, 


Take lean Pig, dreſs it clean, arid , 
ina ſufficient qunticy of Fair wad! 


| UML 


" Che Queen-like Cloſer, 6 b. 
Oanoes of green Liquorice ſcrapes an _' 
ſed, Maidenhair two handfuls, Colt» - 

x ofie_ handful, Currans. halt a Pound , 

es two Ounces ſtoned and {liced, Ivory 

e Ounce, Hartſhorn one Ounee, boil 

ſe toa ſtrong Jelly , and frain it, and 

te off the Far,  then-put to it half a pound 

Sugar, and half a Pint of white Wine , 

id fo eat it ar your pleaſure. 

12. A moſt excellent Cordial proved * 

; very many« 

Take three Grains of Eaſt Indian Be- 
(par, 2s much of  Ambergreece , powder. 
Mem very fine with a little Sugar, -and min« 

a+ it wich a ſpoonful and halt of the Syrup . + 

IF the Juice of Citrons,one Spoopfull of Sy- 
Wo of Clovegillifiowers,and one ſpoontul 

WW Cinamona Water, ſo take it warmed. 
"123, Tomake the Black Fuice of 
bd | Liquorice, PRs £m 

Take Two Gallons of running Water, - 2 

ree handfuls of unſet Hyſop, three pounds 

nd half of Liquorice {craped, ard dried in 

le Sun and beaten, then cover jt cloſe and. 

vil it almoſt a whole day inthe Warer'y 

then it #s enough,” it will be as thick'fs 

vream, then ler 1: ſtand all-night, the nezt _ © 

borning ſtrain it, and put it in ſeveral Pans _ ©] 
m-. 
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in the Sun to dry,” till it work like 


. then mould it with White- Sugar 'C 


beaten and ſearced] , and print it in; 
Cakes, - and print them with "nl, > 


them, 1 
124 To make Marchpane, WW 


Take Two Pounds of Jordan Almt 
. blanch and bext them inaMortar with | 
" water,. then take one Pound and 
Supar finely ſearced, when the Almond 
beiten to a fine Paſte with the Sugar, «| 
take ir out of the Mortar,and-mould it 
ſearced Sugar, and let itftand one hc k 
cool, then Roll it as thin as. you woul 
For a Tart, and cut it round by the F 
then ſetan edge about ir, and pinch it, 
ſetit on a bottom of Wafers, and bake 
little,then Ice ir with Roſe-water and 
and the White of an Egg beaten hs 
and put it into the Oven again, 
.you ſee the Ice riſe white and biab. & 
out , and ſet up long pi ece of Marchy 
frft baked in the middle of the Marchpl 
Nick it with ſeveral forts of Comfirs, 
-lay «8 Leaf-Gold with a Feher a 
White of an Fes beuren, Rm 


- The"Queen-like Cloſet. 77: 
125. Topreſerve Green Pippins, © © 


IScald forme green Pippins carefully, then 
fl them, -and put them into warm water ,, 
|-cover-them, and let them ſtandoover a 
W firetil} they are as green as 'you would 
e chem, "and ſo render as that a ſtraw 
ron through them, then to every pound 
lpples, take one pound of fine Sugar, 
a half a pint of water, of which make a 
tup, and when you have ſcunim'd'irclean; 
-1n: your Apples ; aud let thiem boil 
ile, then ſet them by rill the- next day 
boilthem throughly , and put them, 


126, Topreſerve Peaches. 


FT ike yout Peaches when'ysu may prick 
ole throuh them, ſcald ther _in fair 
ter, and rub the Fur-off from them with 
dur Thumb , then put them in another 
im warer© aver a (low fire, and (cover 
em till they be green, then take their 
tiphc in fine Sugar and a little water,” bell | 
nd icum fr;' hen put in your Peaches, ind 
8 thera till they are clear, \ſo you may do * 
&0 Plugbs or green Apricocks. 
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"3, Nueen-like. Clolet:- 1 


"x27; Marmalade of * 


* Take .two pounds of Dukes, 
pound of Pippens pared..and cyt in x 
bake them inan Oven ih el 
Ging*r, when they are tender,«4 
into' a- Cullender ; and tet: the Syrup. 
from them, then ſtrainthem, and «: 
moch Sugar as the Palp doth weigh, . | 
. toa Candy height. a" a vey Water, 


put in your. Pulp, and call -4 
& come fromthe batcom of cles, 
- — Paſt up. | 
I 28. Baa : of wardens. ; 


Bake them in. an carther pot, the 
them from the Core and beat then 
Mortar,then take their wei t in ine | 
-an# boil \it to a Candy: height with 
water ,- then put in your Pul pak 
beaten Ginger, and beat it till 1x com 
the \bortom of. the Poſner ,. and ſo dg, 
Hs? if you pleaſe. ver? : 


_ T29« Mermalade of green boa 
| "fo tors! 3a 
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Toe thin and ſteep —_ 


carts emoning 
n flicks Clove into- 3 wry pond 
ter pron of Walnuts, and to ev every 
one Pint of precyanyd 
teas _ it,and ſcum it, then py 
SW and boil them very 


Fey ” bai of EEE 


ned boil Bol eg alitde mo 
d upzit is a very good,Cord pavl.ac] 
Fr years Or more. 

131+ «To ary ofa Pippin. 


Neo andbe through - 
itha little knife hepa heades 
n in halves, . neon the:Cote of - 


RE fo ſoot 


a 


7% 


yo Fo kan: 
Bron fuck a Warm oven fram the Syr 
night,the next morning LY them, 
thentinagitinſo dotilltheyare dry; ; 
eaſe qfjiber four of t » pF”; 
anto |. YOUF. us. Candy- pot but oac Night, 
, ay them to ante next day,andrhcy ; \r 
- Cryll AL... + v } © 3 
| 292; \ preſerve Bullace 4519098 
[5% 1 D's +& prafs.” © | S254 
"Tike them freſh gathered, 4d 
thre in ievertl places, ſcald ther 
By een Peaches” "Heh tak 


_ Sugar and Ag ) | 
ar Hed Putin yaur'BY f 
3nd MR ARNE ne vety Tleat at Ft 
Syrop very thitk, © 7 
I 33- Ti 0 preſerve Medlars? : q 


Take *Hhie"at "their full" .£rowth, 
ghee avetin 49 yor-can, prick them! 
pour: Kino, A@arboi] them reafolW5; 
\pender.)thed dry them - with a Cloth i. 
Cons efarified Sogtr tlie 
+0verrhem ethem boil teifyreFy jth 
rene en nr bra ug cart 


$4 34 
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yl je oh he, fo 5 EE lh in" 


T.a7 1 
RO EM. r if Pat 
L Bd tee 2a pr of -7cY 


p 4hem well. 40a, Ss 


Roe as aNy 
ie ple RE k 
%h 
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little juice of Limon, and then <&,.them 
'& butane walm. or Hal anSs, AÞRpre » 
cen ie cx,ofl;, agd,when 

wines Land 


; 


1- > ang | 


U * Pl _ - 


y, 
7 a5 bwiitmd 
| wy vt nifty 5148 me ped-romp 


UN 


ol,th gk Ka 
our it according to c 
you would have it reſemble. 


way hn wichay £/ 
ipps on th "then ba v} 


W Abthei careful they wi 
"Fe and clear ny pI: nh 


they pt rg 
Wink \y 
RT | 


7 45 T opreſerve Orangecis Job v5 


ake' the thickeſt rind = 
thin, lay them i-water three or 


hiring rhem twice cyery day, then 


' ; ;:0ne. £ | 
Ws;-and a Pint of wates, Ste kirto 
tup; then put in you Oranges, and boil 


Wein a little, then ſer them by till the next 
By , and boil them again «ltttle, and fo 
| for fouror five days _ they boil 
| till they are very then drain 
7ina lieve, then ks to every Pound 
es-onequarter of a Ping of wa- 

\Whercirr{liced om ——_— 

yours angt0 ever w_ 4 
VIS aqua l 
h. Sugar, boil it tilt villzelly, 

r Ofanpes into-a Potor: 


ie. jelly over on. ; 07 may the 


Syrup when it is amo bots; iti 
very klieitaitedy;4.- wergsyr Bel 
oroudte Teane: CrP 1 Jelly 


G and'ſe 7 upon | 
+ + 2 Ou. 55S make Cha x Broth. | 
liof gee three Onnees obGbivs ſlicedy 
M@thfee Pintyof fair water,hajfartiC 
Stats: herh,fler ir ſteep rogether tw 
hetirs;thavpurina'Red'Gock orinph 
2 0#7e-Quaace of Raiſins of 
Sun Roned,; \one-Oonceof Purrans 
of Daresſto 


nod;our 
ePith being'our;a itt 
ands little *ILITFS3OCER 


_— wo OmeeY Peart Bartoy: voil all 


"G4 ARneen: mp S - 


fhbrrilY your ehitit they BE welf Bobledls 
n {train 4t out, 


, 140- To make, Court | Perfumes, on 


ce three Ounces of: Bewyamig, lay-it 
might in Damask: Rafe Buds cleancut 
n the” white , beat them/vety Bne-ih a: 
ze Mortar tiltircome to aFaſte, then 
git ourand mixir witha dramiof Mask 
y beaten, .as much CrvetEmou'd them 
WS with a .tirtle- ſearced Sugar, and gry, 
Em very we'l and keep them to burn,0ne 

a Tirne j is fufficiras./ TOE > 4 M7. AI 


> 141. 4 Syrup for a Cold, 


Take Loug-wort of the 04 ies SL 
| ſalt, Hyſop,Colts-foot, Maidenh 
bious,Horehound, anc handful of e; 


! ounces ,of- Liquorice ſcraped.;.3wo- - 


pces of Anniſeeds: bruiſed, Halfapound. 
Raibns of the Sun ſtoned:, put. .theſe 
techer into.a Pipkin with.two- quarts ak 
idg water, let chem ftand. all nighg,s, 
ſe cloſe fopped, whe.it ishalt.boged: 
LY) {train 1 it-qut/,and/Put £0 4} tQ every. 
$0. Liquor a pound of Sugar, and oat 
ba SYrup. 


E 4 14.2.To 


* - $o Che Queew-like Cloſer; : 
| 142:Tomahy white Marmalade of Qning 


Coddlethem ſo tender that a ſtraw 1 
run through them, then take grated Qh 
ces and train the Juice from them,then 
your ſcalded Quinces thin and weight 
and'take a littleabove AY ight in 
Sugar, wet your Sugar with the-raw jul 
boil iCand-foomit , then put in ” ſ 
Quinces avd Fil them up quick till th 
jelly then put them into Glaſſes, 


243 The white juice of Liquaric | 


Take one pound of Liquorice clean fe 
ped, cnt ir thin and ſhort , and dry it 
—_ then beat A fine a a Mort 

en put it into a ſtone A the 
fo of the water of Colt <cations: 
fop and Horchound,as much as will it: 
four fingers deep above the Liquorice, 
ſet this Jugg, cloſe ſtoped , into a Kerllif* 
of water , and keep the water boil 
let it be ſtuffed round with hay that it jWtt 
jot.tct it ſtand fo four hours -, -and ſolii 

ery other dey for the fpace of ten day 
then ſtrain it into adiſh, ſet the diſh o 
boiling water,and let it vapour away ti 
be thick, then add to it one pound of. 

ITY. 
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Chb-Queeri-lihe: Cloſet 8£ * 
5 Candy che beſtand white you can = * 
beaten very well, then put it into ſeve- 
| dihes and. dry it.in the Sun, .or in 


1 ike it pliable to your b 


Who fir tle Rolls, and add two 
*k-or Ambergrecce and a few drops of 
Sil of Anniſced , and ſo make them into 
Mile Cokes,and print them witha ſeal ang 
Men dry. them. oat 
144, To dry Plumbs naturally. 
Take of any fortandand rickrhem and 
eve duſted, 


them into the boxtom ofaSieve 
ih; Flower to Keep them from ſticking , 
+ them (rand 4N 4 Warm Qven all night, 
» text Morning Turn them upon a | 
WÞc.agd 0-40 £vcry, 9BY till you ſec thas 
| ey arg very ory; "It 


t the fire Suger and boil £04; Ganfdy 
ſoMipht with titcle warer then put 3 youg 
years, -a6d ſhake rham-verpwell page » 
ou 6 then iy thenoapen he bona 
Ls dry-theny ina may Oven ad fo 
f itep them- is 119% 1270 2ſt 

ug B 5 »46:T6 
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3, 7 < T a Þ oy a__ l | 
—_ c - W5 © ©, LIE ' 
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"149.* Iv elle lorele Cotet wit 4 
Beg (EIEY Boyorntts ./ v5 095154 
. Put into 4 fitfe Roſe watertwo bl 


xctgred &lkta dof bk 
Fora pes 
ofbeii Rea poutd of your ll ar 
fon ted atid when 'q 
Fic well Cone om ſome off 
Erhi make your Cal 
Mos Wa fer ſhes] and x 
; oy LN take the reſt ofth& 
gar, being boiled to'a C andy height v 
a little \Rofe-watcr, and ſo with a Feat! 
waftrchem overt with this and let'th 
[35-0200 ok 
; bi: fo Dake bery-pretey C ake1 th 
I "Witt keep A fooa while, ' 4 
$7 2. ater fine Flower and 
£3, a quarter of a pound 11; 
Lugar, and [de Roe-pi with {ul 
oO: and as. mben;Cream as Wi 
Gori imo aPabiework is ke! 
bet Githonareal 1tÞ$&thin as po | 
Xe 
the , Ren, 
Curtuns' tit w þ 


Che Quren-e-Cvſer, 3% | 
1'dofe chem;prick them;and&bakeithem - 
tlet not your Oven be too hot;zyoumdy - 
xr ſome of them with Saffron if you. 
ſe,and ſome of them you may ice over 
th Roſewater annd Sugar,and the White 
an, Egg beaten together, 


5 1 48; lo make 4 Paſte to waſh your 


hands withal. 7 


Take a pound of bitter Almonds;blanch! 
and beat t hem vety'fine in a Mottar” 
th four Oances of Figs, whewit igcome 
W a aſte put i t into a Gallipot;and keep 
for your uſe ; a little at a "time*wit 
IVE. 


149. To keep Flowers all the Tear: © 


Take any ſort of | pretty Fiowers you 
an get, and have in readine(s ſome-Roſe. 
Water made very llippery./by. laying Gum 
drabick therein, | My 
»Dip your Flowers very well,and ſwing 
outag2inzand ſtick them in a.fievecodry 
the >un, ſome-other of them you may 
ult over with fine Flower,and ſome with 
reed Sugar,after you have werted them, * 
nd ſo dry them. .- | 
Either of them will be very fine but thoſe 
th Sugar will not keep ſo well as the 6+ . 


ther 


| UML 


0 fer forth-Banqu 


x 1 
"2196. Conſerve Barbervies. 


Take Barberries,infuſe them in. a.p0 
other Fruits ſpoken of before, then | 
them,” and Py every pound of liquor t 
two pounds ar., boil cen, togi 
aver the fire kh come from 
tom of the Poſner; and then WAY 
Gally-pots and keep it with 

| ſieewed over it. 


351, To preſerve Barberries without Fa 


"Take faireſt bunches and lay a [-;? 
b:”-af tlie Ser mode botom-ofthe-H I 
* and theta Fay of Baberries,and then Sy 

ain, till alf bein, and be ſore $0-col 
n deep with Sugar laſt of alkand | 
with 2 bladder werand tycdaic... 
Ho no Air get in, andthey will-keep! F 
be good;and*much better to-garniſh ail... 
Rides Vaeberies, and arc 


whlanr Cal. 


153.To EDT Roovs. 


Take of the beft and boil' them- tehdes; 
pare them,and cut them in ſuch pieces 


' HY ;then fine ceer to 
_—_— little Water then 


it in Sigh , and boi} them rill-you 
ee they will Candy ; nr 
ail chem with-their were 

Tome Watex,or.clſc they 

b's G n. Iubypatey 


5 


A ; p "5; ii Wis <7 | 
" thetithe Gitidythey Plat very 6 140 
-” and are good ko fet fortffBinghets, jw 
baychorpicdiinenſiacr.! : : YT: yh 
"6 eT$4# TV bed Sovap of Violers. Woe 
"Take. Violets Jipped lean, from iſo 0 
= A to- every Qance of Yiolets ta 
L ater, ſo ſteep themaiſoda 
on, Embers till-the Water be as blew aa@oil 
Violet; and the Violets turned white,th vir 
put "in more Violets into the fame warefWhi* 
and again the third" time, then take (pn 
every Quart of Water four Pounds of Gnu! 
* -  Sugar,and boil it toa Syrup,and keep it folff 
. yourvuſe.; thus you mayalſomake Syrufſ57 
of Roſes. ® 


.E55- To make 7 for any C owh, j "1 


* Take four Ounces of Liquoriceſcrapi Pi 
and bruifed, Maidenbawr one Ounce;Anti 6 
teeds half att Once, ſteep therti in 'Sprin bY 
Water hat a day,then bortit hatf away; Hl 4. 
Grit quantity of water which you ſteepthally,. 
it muſt be foor 'Fints;and when'it is hl 

boiled away, then 28d rot tne 1'et rd "r 
fint Sugar, andboilft ts #Syrup;add ral; 

two fpoonfols at'a time every fight wie; 
You gotoreft# © ' br3 coo 


UM! 


- $#Oyemelihe-Clatur. #7 
gc w ebb Hrs We mba 


; of Blenghed Akn 
L VEry! mod cfBien Roſc oi 
> Gunces ofthe Leaves of Damazk. Ro hes 


| fine,then take half a pound-of $ hot Sugar, 
8nd a little more, wet-it' with. w; ater/29d 
il it to.a Candy yoighe chen py Pye. in har 
Wmonds and Rofes, and a 
| Sms Ay: and lerthe Hol oa life 
iS her,ahF then put it ifits Glaffes | 
ill be a fine fort of Marthalade. - 


Tl ; 18 The bet fire of Harty born Fell We 


toferve ind Banquet. 


b 


b, IR ſix Ounces of Hartsb6rn;put' ir _ 
0 two.Quarts of Water afd letit infuſe vp# vj 
Yon Embers all night,thet b6il it tp e's J 
F 4 when you f bythe Spoon xa, val 
of With Katit it will tick to your frronth, 
do touch it and that youfind the mired. 
Bir waſted, rain it pul, ah put in- w - 
It more than half a'Pc fine" Subs, - - 
Tenant, ia bladed Mate, aud & 
& of Tidamony rhe: RC 
ay —_ wy 1 rea goody —-4 
+1; 6 3 


4; 


Da wet it, boil in and. ſcum it, then dry 
; themincon Gully: por; and pour this Syx 


IP 359.To wake C.kes of Atmond; 1h. thin fi 


Sugar or more,and with as much watef | 
your Chips from the cold water, and 


boiling hot upon them, ſo ler them ſtand 
the next ay By, heat the $ ah al 


ain 1 
aver o da till you'ſee race 
yerty.. clear, eyery day do (6 till the Sy 


adage thick, and then By er out it 
c£ todry, 


C:. 
ns w == E 
C wes #& 

chin eng. habe ® 


w 
Ti. 


re they will os 

hechem out,and lay thetn.in-lizxleLpmps: 

n a Þie-plate-or / Amgne:  — 

recheybe quitegold ſtrew Ped s 
« and ſo-keep ew ak 


gi o ſparkle as they Jeet 
2 dry theta. 


{ 16r, To preſerve ſweet Limont,. .. * 


We che faireſt,and chip them thin.and 
hem into cold water as youchip them 
boil hem in ſeveral waters tia ſtraw 
run through them, then to every-pouad . 
amon,take a and half of fine Sy- 


id & Fint of watcr, boil is-together-4 
Wc and 


go > Githains _ F 
and ſeurivit, when ter-your Limon ſeal 

| SEES 
everothicr d r i 

te them ; | fo do 9: litins, "k lis oy 
theny in the Syruptill chey be clear, ml ; 
take them otitzand put'theminto Pors 8” 
boi' 'he Syrep u alittle more, and pt ”t 
they if you wilt theverhentin Jelly” 

your Syrup with Pippin water. \ #4 


162, To make ; 4 ' Cuftard for a Eo Mi 


b- erg. '©nC grain "of Aml 
theſe jnto an earthen pot \ 
"Id, and the 1 alks and wh 
20s, a fittle Mace and 
mon, and as much fine Sugar as will ſy 
ten it wel} : Paſte the Pet over and bak 
with brown Bread, and eat of it every 


fo long as. will laſt 10334 » 
| 103. To make Chaculato., 


\ Take half @ pint of Claret Wine, "Hh 
; a little then ſcrape ſome Ghaculato 
Pandey put: ins its and the Yolks 


EIT 9 | 
$ FHP Be. AR" a nd" Ther [wt 
*4&cordit to pur taſk? * 

16a To dry any [ort of rhambj | 
Fake co every pound: of Plumbs three - 
tors of 's df1 Sbgar-;;boili#t1te;4-) 
ady/Height with a lanrle watert tbhenipue.; 
Four Plambs ready dtoncebendiicy-Theny : 
ery nl OR NIE 


wo by tlthe ne boil them 
ell, eh nb en m-the fire 


5 8 Wb Mamthe fir 
* yrs foor.-er- fue: days , chetwlhy» 
—_ opoir Hieves tordry ; ra Warky) 

5 $rove; urging —— why as 
& vice; every” dny-;and —_ 

cn [places }/ and put the: ::4kins: 
| p pkg. are dry;i Walh.offi 
> clanmitetcof them with. warm was' 
, and dry them in the Ovem; -and! 
by -will took as —_ a Were 


pon them. £10 i0 T9; 37 


16503-'FA make Felly, of Quo 


Tukeyoue Quiet pare them and. core | 
1, and cut them in quarters; then/pus 
n into antw carthen pot Wh DarTo 


mout 


— 
— Tat 


bas. 35d} ani ISR; 


Te 118% - 
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We 10 19. pe 8 H 
: "16s Tees 


v ſukcSt z1\ 


4 bor ell put foftly'over the 
E176 WI A DF Bl Ds 1 Fell 
4 - ""0ahb&the! fi rerun mm froff 
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: e-25 we em 
| yg ſk 
- eſt bur gt t00 hard, jaiior a 
*S.. Ti the 


"Wo OR 


Y I 
ex 

þe ones 
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Baſin i he bogiEaFt 
dit with'a Wine-prinit of 
"Hl it tife under your} 
berendy and:your Oven? 


& my f Cy Irs wal Poablrnok th beft4 
: Ei 8+ bat you! pi 


he Caul of a Lamb ROT <ile 
ITO fromthe Skin , mp 
x ninedays,ſhifting 3 it every 
en meleighen rake yl ow $ 
5 them 2: them into.a Glaſs 
water fc F024 Sh 
aldirthees 67 fobr timies a day;thenl 
white Lilly roots, ſtamp ther, aid! 


the Juice of thera. inco the 
e Snails, then fer s Skillet on. " 


pn and mo of wee Aion 
X take it o ind let it ſtand till ic be rex 
able cool, then beat ir with a woo 
till ir be very white,then-put.in a | wo «.. 
afewa ter and bear- it a ea 
it in Gallipots; you in 
rul LAG whey pol ee it in Ur 
tand when the Sugar-Candy goes in, 
ike it out. 
- yy 122; To make the Bean Bread-. ;..[', 
: blake pound of the: beſt. Jordan Af- 
blagch them. in eold WOoues: 
ur very thin.the _— 


== then take the ” 
ten-with two ſpoonfuls pro | 
ad as Dy "__— afſerh, caſt. it all Oy 
x Almon $ with a Spoon,then 
Wogan: and. lay them.upon,; 
ts,upon flowred -lates,andthap 
BS Car -Combhits,: 
E Citron Cill cut thin,or ſome-Ce 
Wt) F 3 I 


. when {they at REO thei 
Te, NF Sciſſors þ 
Leak Cold you pleaſe... CH 


Ty wake a exeellens Coke with. © 
_ way. Comfite. 7 - bl 


"Tk five Pounds of ManchetF! 
X eie being ha half ary how 


*F 


gether with your P 

as poſhbſe you can oy ſt, 
yohr Qven is hotand ſwept, (tje\ 
| ' Cike oje Popnd-of Cata\ 
| butter. 1baki Pani; 
Hnat'$- let it ſtan one hour! 
peg draw it, ws cot 
antaWoollen onc'oye j 

If ir be” cold, then put it ir 


3 


' | . $a. 
Dp 0h 3 Pts 
3 12V09 mol} 17 . r098Q0 
A of: (fie Flower; haff® . 
6, Oxr#wiry feeds; .'Co- 


Eten bh {= ; 


| | 1511] 89 en18W HEG . 
if Te make Cider « or Peary clear as 
ps. ESA db -b81 


#8 y PR 
te 3 eands 
fo Rn pus nels mx - infos 


* Sa; warm ita litele,aod fodrink it. 
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J Þq 188. heel Zach. 


NOonc blanched and be 4 
ir, then (trained withF f 
th been boiled 


w cas mochCreum; Sig a 
a rt eos | 


= 


Ly ; cllow -Pult vanre Im : - 
? 4 : | 
9 .190 Cinamon or Ginger Leach. 


ar 


Take your \pices Beaten af ſearged, 

& W $17 with iy our:feareed ſow: q 
d:theiiup with GomArabickt g. 
oſewarer, and ſo print them! ance iy 


Wl Fol 1 HP 


F 7% $; 9.1 1-To wake Leach 0 a aat0 


7 f _ 
IR beat Dn with. Sugap,. 
and Cinamon, and a little.Roſes- 
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"Af with the Flower and a little grated 
ead, and ſo boil them for Dumplings, 
n batter them, and ſerve them 1n.. _. 


i280. To make agreen Pudding t# 
"oF Butter. gm 


[Take's Quart of Cream and boil it, then 
niotwelve Eggs; yolks and whites well 
ren,” and one Mancher grated ftnall, a 
ſeSair; beacen $pice and{bajeSogar. _ 
Thien colour-it-well- with the- Juice. of 
ape, orif you will have it yellow, co- 
wt with 'S:ffr07, - ſo boil it' in 4 Wet 
tn Howred as before,and ſcrvs it jr» with 
S»gar and Butrer, arid Rick it with, 
kicked Almonds fplit in hatves'2nd pour, 
Mauce over it; and' it with look. like 
fghog ST 
You may at ſome time ſick it with Cans, 
id Orange pect or Limon peel,;or Efinggs 
s'Candied, you may ſometimes ſirew, 
Hor Caraway Comfits, and it you Wil 
bit, then put .in ſome Marrow ond + 
Datcs cut ſmall : Thus you haven 
(dings taught in one. -) 


H 3 281. To 


| UM 


Es 4 " Uh Dueenike Clol | 
E 583, Za mehe Pudding of 4 F 


Liver, 


' Take your Liver and boil it in watel 
falt, but not too much ; b 
Then. beat.it fine in + Mortar, and 1 
it one Quart of Cream, a little Salt, 
water, Sugar, beaten Spice-and Cut 
with ſix Eggs beaten very wel}:mix it! 
An if you bake it, put in Marrow 
you boil it.in Skins. 4 
But if youboil it i ia a Cloth, .thensh 
x out; aud butter it when it.is boike 


482, To make a Kaderry add , 


Take a Quart of Cream andboi 
whole Spice a while, then put in fe 
ted Bread, a cover it off the Fire, 
. ir may ſcald alittle ; then put in eight] 

well beaten, andſ weeten it with Su 
then put ina Pint or more of whole! 
berries; and ſo boil it in a Cloth, and 
heed you do not boil it too muck 
ſerve it in-with Wine, Butter,-and $ 

You may ſometimes leave out the 
berries, and put in. Coullip Flowen 
Goosberrics: 


3. _w Ea 4 Extu}-Hi T7 


7 ake thoſe which are tenderly boiled and, 

| them ſmall with Beef- Sie then put” + * 
dfour-Feet one quarrof Cream arid. eipht - 
os well beaten, a little Salt, ſome Raſe- ; 


4 


er and Sugar, ſome beatert Spice, and 

ge pound of Currans; mix all theſe well 

bp pether, then boil it or bake it, but if you 
| Butter jr, then do not put in Syct. | 


F284 To muke » Pudding to Rath,” 
Lake a Pint of Cream, ſrelda ing k 


&d Bread in it, then put in three 
jy» little Flower, Currans, beaten IR 
; Sugar and Salt, with ſore Beef<uct” ; 
hely ſhred, make i pretty ſtiff, and wrap 
Ein iLambs C aul,and colt it on a Spit wit 


Loin of Lamb,tf you PROT may _y 


ba little Roſewarer. | 5 
belt | {6 


7 To make Crepn of tis ers) things: -—- 4 


; ake a Quart of Cream and'h gilt * 
wile, then put in'cight yolks of 6d 
tWhites well batch, wi t them er” 
& Firc,and ſtir _ feahie cut. the 


wheca. 


enough, put in. ſome 

Eringq Root, Orange or Limon 
oath add eut thin, preſerved F 

wichout the Stones, Quince, Pippin, Ol 

ries, or the hike; if youdo nor like 

chick, pot fewer, Egrs into 1-1-4 


286, Tomate Cream of articl [ k 


Bottoms. 


L 
T art. of Cream and-boil iti 
_— | og ace a while; then have vg 
* Artichoke Bottoms boiled very tenderg 
bruiſe them well in a_ Mortar, - ther 
-mnto OE Cream, abd_ bil 
rupee ſe maſy 


G: 


: 


E:- 


 Gin# (C 44 490 
; 287. To "pickle Calrebns 


Take your Barberries and pick outth 
"; faireſt Bunches of them, chen:take rhe B 
ls andwith ſome Water &-, Salt, 


' iÞ bear an Egg, boil them 4 
. = pal an hour ca hen 
z gs hes into F4 Par, and wWw F 
th 20 Ly. ur {.00fr em, bw 


. 
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BR + 
"0 288. T opickle Prench Brans;"'' 


i Take chm before they betao ald,: and 
boilthem tender, then put them) into «pc 
Ke made wich Vinegar and -Salt;and fo __ 
hem; itis a very good andipleaſant Sabid. 
ol 289, To pickle Oyfters;....; , 


© Take your greatOyfters,andin opening 
them ſave the Liquor, then ſtrain jt from 
hols,” add to” it ſore Whige Wine, ard 

ite Wine Vinegar, and alittle Salt,and 


dle Mace; whole Ctoves; whole Pep- 


J 

F 
; 

E 
p 
þ 
ul 
a ſerdliced Ginger,and quartered'Ni 
4 


kboited almoſt enough, put is your OP 
rs and plump them, then lay: them ou 


Wharrch and when the Liquor rs cook, pour 
—o_ : © *oR 
yo. To make the beſpſort of Muſtirl 


viittle and little at: atime in a Moftd 


4nd wet is; with Vinegds.a ity 
utin a whole Onion, pilled but not 


| UML 


Þ tt them boil together a while, putting” 


y þ KT few Bay teaves; when the Lune ” = 


locool, then putthem into a Gally-pot os: 


tover them, and. keep them from the Air.- 


&T +-youit Seed very well; then beat >. 
rie,and} 
pat 


H $: | Curt 


-_ 
PH 
« 
+4 
- 
: 


: 
- 


\ 
Y 
* 


| e4 


4 cars lin ; oy aide Sh, 
a lumpoſ'ſtone Sugar. © + 


: 297% Another fort-of Muſtara - 


2 

-. Dry your Horſe-Radiſh Rootsinan Wl 
Nopikrak then- beat them to.Powllliſ;;7 
and fiftt _ you would uſc ll 9 
wet it with Vinegar, and fo.it ll. 
pcer bene tun the oh 5x30 » 
= Ty keep bailed powdered Re he: 
after it 13 builed, 


K cara yak gg ge. 

"9 hoes norg 5 | 
— © a 3% + ang porvggors and 't 

ne,” and fo keep itina' Ch clkq 

Hor feom tear i, 


2 9 ry Temate C loutca-Creans, '\ 
*"Take-three Gallons of new-Milk, al 


% 
3 


-» 


onthe fre, and boil it, then put tat 
of Creamy and ſtir it about fol 
the fire, then pour-it -out'li 
| Seca pone.00 cover it tillthe next if 
beg. nake- it of: carefylly \ 
UT n antes 


* 


þ | a Ouran Cldſet. 155 
mn another, thencat it with Wine and 


Soar. 


- 294. An excellent Damask Powder. 


| Take of Orrice half a Pound, Roſe leaves 
ar Ounces, Cloves one Ounce, Lignum 


7 odium two Ounces, Storax one Ounce:: 


and an half, Zenjamin one Ounce and- any 
half, Musk and.Civit of each ten Grains, 


Feat them altogether grolly, fave the Roſe: 


: 


aves you mult pptin afterwards. This iS» 
avery fine Powder to lay among Linnen. - 


s 37 ;7 ) 
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SECON ND PART” 4 


OF THE 


YL Queen: Ike Cloſet: 


| HAVING "IM 
In Addition- of what hath alteady been: .. - 
ds ” treated of, and direQting «very true and: | 
= excellent way. for all manner of Coorxe 
= tnx, both F:ſþ, Fleſb, and Paſtry ;. 

SHEWING | 
true Seaſoning of all Things for Com-- 


Y pleat Tables. 

= | ALIO 
SilKinds of Saxces and Pickles, in a very: 
H vevious Way- | 


N Here is-to be noted; | 
MEbat in divers of theſe Receiggs- there are: 
"Y> Direftions for two-or three ſeveral things: 


in ones. not-confounding the Brains- with» 
, multitudes of Words, teliitle or no. pour 3 
F ; Poſes 0r-Vam Expreſſions of things w A 
Je altogether unknown to the Learned -ats © 
FF _—_— to the Tynorant : T hu is really om- 


arted for pet of 


Þy lf Henneh Wolh, alizsChabdner..” 
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1: To make. Elder Vinegav er to 
* IE colouy 88. he 
Ake of your beſt white Wide: 

negar, Td put fuch a Baked 
ripe Elder-Berrics into it as you: 
ſhall think fit, in. a wide mouth'd> 
laſs, Nop it cloſe, and ſet it in the Sun for” 
Woutten days, then-pour it out gently into» 
other Glaſs, and Reepie it for your yy, 


{  »6o TheQuern-like Clof 
"thus you may make Vinegar of Red $8 
icies Hiltfoivers, -6r TM i < 


| ” White, ee PI #5 


Take what quantity you pleaſe ofSp 
Water, -and make it ſo ſtrong with Hy 
that:it wilt bear. ag Egg; thenBodlcita 

| © Well, till a good part be waſted,and ff 
{- to it boiling a good quantity of w 
> _. Spice, Roſemary, Balm, and other © 
_GdiaJand : Herbs or F.owers. 3 
_ Whegnis v allboild Je ſrrof 
it bein ſtrained from the Herbs, 
#ken-out; 


Spices t 
When it ivalmoR: cald; Aut: ir»/a I 
' Yell, and beat it well, then put itinto Y 
fels when it is quite cold, and alfothe 
| of Spice, and-whenit hath flood aiſy 
+ days, bottle it up; if. you would have 


youmult put Honey.to 'f 
| Fern ſtead of Wa | 


Dueck-dike Tloſet. LY 


WO Fg wake Colleb'd Bof.” 


Tak e's good Flank of Becf, and 16 *: in 
Mm ter and ſal, or rather: Salt-petery 
y and-one night, then take' Pepper, 
ace, itmegs, Ginger, and/Cloves; with 
tnle-pf the Herb called' Tazrigon; \beag” 
vice thred your Tarragon, and mains 
theſe with ſome Suct beaten ſmall, and 
ew upen.your Beef, ahd.ſo-towl it op, 
woe it hard, and bake itin a pot with 
wm_ Wine and Bitter; ket the pot beto- 
eloſe,-and ſomething ' inthe pot! 'toſ 
the Meat downin the 'Eiquer-that iD 
mend ſet it into the” Oven, withy 
hold bread, and when it is byked.taher 
1.ant [ct it cool; herihang it up/one 
Mein the C himpey before parent, yagget 
Wong as-you pleaſe. i':;-- | | 
Serve it in wigke Bay Leaves, and cat it 
kb Muſtard and Sugar. 


bh To m be Almond Padllings wah” 
French Rolls or Naples Bickgts. 


SS ELLA © 


A-Take a Quaet of Cream, boil it with »- 

bly Spice then take it from the fire, and 
in three Naples Brkers, or one penny 
ach Roll ſliced thin, andcover it up 75 
| I ſca 


ſcald : - when.it-is 0c 4 
of ſweet Almonds bla 4 
with Roſewater, the Yolks of cighy 
andalittle Marrow, with as much ft 
1-7 wen fir, and a little Saltz" you 
Lit, or bake ir, or: pur it” into'SKil 
tbe boiled orbaked, porSugar' on it 
you ſerveitin. " | 


| F+ To maky Barley Creams 


Tketwo Ounces of Freneh 3 
boil it in ſeveral Waters, then take 
of Cream, and boilit with whole" 


put xa Barley,and boil ther te 


Heatcn, and as much as you'd 
ae; Alir them well over the fire, Uhhnl 
 0ovr; aud when it is cold ſerve it in;' 

ou'may make Rice-Cream, - only a 

| that, but a very little in Milk, ba 
| #4ou put intothe Cream.” ' ! 


© Then puyinthe Yotks of fix Fgoe! . 
7 


& CER 


ER «x © 


We 2” _ TO” ROUT 4 wo 


= Wy or 


whi eitis hot, put in a quarter of a pound 


% 7. Another way. for Cheeſe-Cakes,. 
atk the Curd of four Gallons of new 


'E 2 Mr Cit. -Y 


6B 
worry” 


*6 Tomey ChiſeCcer. 
Meer Coll new Mille, 4 it 


ha little Runnet, and when it is come, 

ak it gently,and wh it very-well,then. 
ike fomeManchet, firſt calded well-in new 

; let. the Milk be thick -with it, and. 


freſh Butter, and ſtir it in, when it is 


old, mix that and your curd together 
zell, then put in fc pound and half of 
woped Currans, ſome beaten 'Spice, a 


ylitle Salt, Roſewater, and the yolks 

phe Eggs, half __ of C and: - 

Sugar, mix well together; 

@ make fome Paſte, with Flower, Bute 

fe poet ped fair, water,and? - 

itout thin, and ſo bake them inbakes - 
and donot let them ftand/ too! 


_ 
lhe Oven. ; £5409 "2 
| $452: \ *& 


and put thereto half a pound of Al- - J 
ne and beaten finewuk Rofe- | = 


ut in one Pint of Raw Cream, ' 
__ ten Eggs, ſome beaten Spice; - 
FF 


x63 .The DurenzlUkeTl! 

_ alittle Salt;one pound ; and half of 'p pl 
Corrans, + little Roſe water, and ſof 
gur, and ſo mix them very well, 

. -ohemt into your Cruſt.and bikerhem 1 


8. Another may for Cheeſe Cate 


#Take the curd of four Gallons off 
Milk, bear itwellin a Martar with 
pound: of freth Burter, and then ſeafo 
youdo the other above- narucd. 4 


9 Another way4/or Chreſs Cak 


þ Te keſans quantity of Curd, 
EE 
reervf.2 poand of fre Te 
or eight” Eggs one 1 
en:!'pice; two pounds of 
+ Porn 2d; Rofewater and '$uy 
uapdatitrc Salr, and fo bake them, nodl 
L- much. 5 


10. To make a freſh Check 


| > "Fake ſome very . tender Chaſe 1 

--  Nampirvcry well in a Mortar no a li 

'  Roſewater; wherein - whole. *pice' 

15 iz ftandin linld 
lem 


but hs | Arnmgetq nas; 
\ 1; acid ;ferve it 0 'the Ta 
ke G7 ws negand Ser $71, 


Fn Anther may for a freſ Chaſs, 


; Take « quart of-Cream, and; boil; _ it 
: e Spice; ; then ſtir inthe: e yolks of cjght 
by. 77 fa four whites well 1 cms and 
- en they are bor, 'puit in ſa mock Sack 
will give it a 'good caſte, then ſtir it 
whe Fire till it; runneth' ons - Cuitd, 

. deat it in a Mortar as the other, ahd; 

pece ne Table with Crean and oh, 


': 
s 


& * 
Mu 


is 


3s 12.To wake Oatmeal Pudding, . ;S 4 


">< * 
Tak Oatmeal beaten fige,pat wiokaw © 
p,bearen Spice,Roſewater and Sughrs._ 
i" +Currans;ſome Marrow,or Beef duet, 
thne,and a little Salt,then Butter your s 
p and bake it. 


7 Puddings in Balls to ſtew or to frye: T 


ke + of a Leg of Veal, parboil it, 
it fine with ſome Beef Suet, then 

k me Cream, Currans,Spice,Roſewa- 

| | ter, 


! OC 4 1% 
any Sager; tad ofa EY 7s 
bid Adobe handful of 'F 
with the yolks of Eggsraak th bem 
Wingnd fon between two Diſhes, 
Wi Borter, of yogmay-mitke 
# them in the ſhape of Sauſages, 9 
{ce in Bunree, fo fervechern to th 
Ae with Sugerfirewed over them, ne 


i. p 24 Tobuil Pigeons. 
My 


Take: oor ha ipeons and cut 
idimlos? yorgarg then , 
boi alirtleayater andSal,wi ſomey 
Spice, and alittle Faggot of ſweet þ 
then put in your Pigeons and boily 
and whien they arc enough, take ſonie 
ed Parſley ſhred ſmall, ſome ſweet B 
Claret Wine, and-an Anchovy, h 


_ , then put in the yolks of f 
Y keir thick over the Five, & | 
your Pigeons into a Diſh, p 
With pickled Barberries and raw: 1 
- and ſo pour over them your Sawcey 


| fervvlrothe Table, 


in ſlices, and lay them in your frying-pan 
order. Your Batter being hor, when your 
pplcs arc-fried;pobr an your Butters Und 
? ons ESEWIN on a Þje# 

enputit on'a Pie-Plate, and ſquerte 
Jaice-of a Limonoverit, and ftrewwn 
bhugar, and {erveatto'the Table. - / -* 


Lover 4 if of, 


LY : 5534-07 A 
kk; To ex gn boys ro fry, or 


Fake a quart of Cream, the yolks of one' _ 
ke-of Epgs and half, their Whites\well - _ | 
-mor chem together, and put inort > 
eg 8ratedy then colour it well with - © 

Juice of Spinage, and ſweeten \it\-wall 
then fry it with Butteras youdgthe 

ir, and fcryc it-in the fame marmergbut _ 
youllzidt fry ithen buteeraDith, - 
pour it therein; and Sepit upon | 
| 0 


£ "982 'TheT S1TCOTT- Ke > . l 
-  ofboilin _ tiil it be 6 ugh; 
_ caber way. ©: X <4 
oumamid Tet 


Je Ws * 


17; To make an Awulet.. | 


: Takerwelve 3; beat them-and 
thei ;pot to them threelor four ſpe 
ef. Cream, then por in a litcle Salt ; 
ving your frying-pan. ready with fo 
ter very hot; pour it in,and when ye 
fryed.italittle,tum over boththe ſigh 

_ tothe middle,then turn it onthe othg 
and when it is, fryed; ſerve "jt to the 
with Verjuice, Butter and Sugar, | 


= 18. Tomake a Chicken Pie. | 


| - Make your Paſte with cold C 
þ Bowen.B/tter and the yolk of an Eg 
thin;and lay it. in your Bakin 
þ in the Bottom: A 
-/Thenlay in your Chickens cut in 
Lwaltfome whole Mace, and Ny 
icedWith fome Marrow ;hard Letrid 
wars and: TTIEIPY ith 
3 - FF iu 


ITT PE is, 

I'S 4 ys en together aver 

| trot ſerve.it to the Ta-. 

Mad: Diſt withſ ome pret- 
ein Paſte. 


4 LH TC bY of Brawtiof Fr 


ONR+ 


G 


ak - alarge Breaſtof Pork, 5 ws-+ 

=roul1t 1p; and tic it-hind with + 

then boi i-with water and falt eat *- 

« : tender, then make-/Sowce-drink: © 

þ wich fall Beer, Water and Suns * 
P itin it : B23 {O07 \Y 

4 itto.the, Table with aR 
© ©; and cat: of 
my | | T + 57 #3; 


| © ab "I, 

UT ſee Feeoea hike Smrgors 7 Rye” 
4 — mItC 43. _ 
tke what-part of 'Vaal youlike 

oil it with water, & ſalt; and;a bun 

et berbs,and a little limon-pilt;w 


- uu evilaneniopns 


——_— oO» 
Ts IT #0 


: "wr Uſe mt n= i Ly 
Io Wk RE Ads atb}} h 


vediysferveirta po 
EE ry JN 
itupas Fougo Brown, Tg 


Mt * «id 


27. Tama Pubyef aPire of | ; 


TH 7M FQERFES 46 


/ Take halfa Peck of fine Flower any 
 Phunds:of + Buntei, firoken incq; hi 


' - | d , i©H- 
bs 


, - * one Egg. alittle Sale." and as m ut L 
3 EEETS make it.into | 4 
bs. y when you 2Vvec ramed-pour:Puliy : 
*> yourBreaſt of-Veal-boned, : aha | ; 
© WithwlittlePcpper ond Salt, op i 
- malt lay-in-Butter,:! '1- 7 + 711 


L When þ our VealVis laid j i414 
ſome large F Macs” and a Limon wy 


; they cover it wel: wi "66 

It-aad bake-iry/ alt . 

£4. + 267v It ing cut-it up while'it isvs 3* 
TY -— fome white Wine,Sugar;. t ts 
.- of Rpwe,und! Bixccrpbeing fobhe: bb 
 thebretogether;thigis' yery excellcna%e 
de pb 2 Je: 3g Ti&9* Ieſor i of 


3 | 6 6, 4 | r 
= 9h0:! 347 T6 Wks 42 
” > . -, I”, 
* "> p * . * 


$*:Q $26128 1 2:27pF'&4 "os 


er, then mix Pepper, an 
gether nnd #ff the .. | 


the } cover them wh ode 
pr Pic, and bale it not 700! | 


p, {* 
i-4 7; & 4% 


2 boila Capon or erwhh Of? 


Tn _ 
ke either 6fthem, and Gil the k- ® 
} ko yſters,and truſs ir, ba”"x-4 Y 
c "Fi water, theliqu  S.- 
Pa Blade or two kr ghd — — 
ole.and « Mittfe- Salt; when it's! 
Bogh, take the Oyſters out of thi 
gnd put them into a Diſh, then _ 
uerer, and"fome of the Li 
wii. two Anchovies,wi 57-f 
well beateri;hear Icle TOSe= 
on x rey ru pt mr-OW--- 
f is t pa bas '© 
ſp Packs ad TR 
jen ia our Capon or he I 
bf it, ad pour. the. ſavce,” wort 
pl, then! lay one fice#L bo 


7 thin NS of- Ngo kay 


| your .Fricalie a ou 
oſc boiled; then lay ſome ſwee 
Vi ried, and balk of Sawſapt 

there,with ſome Scorch Col 


YE tina or Orange, and Toaſt þ 


Marrow,.ſo ſervei it in. 


35. To wee Crackgels. p 


pound of fine Flower 
; wk a ſew Coriander 
me Butter rubbed in 


hs hs 4 = c Sand i th S. Roſew: te 


1, make it. into « Paſte, andy 
; thenwaſh them over withB 


| Tre 
be tin Cakes then prick them and 
#, ; = - 


4. 
*FY, 
* 


” ” 
sf. Wy F. 


| F, 


To mY 4 TP fi 4 Jas” 
of” Muon.” > 


ke beiPron and fiew ek well 


ft er CO 


v2 


F-27 Ty wo Pitt ny 


rp de dry EM 
Bok hen take i from: 
d 'f '4 


k x ctr \ 


28. TeReff Fi Bl Lak 
[15 Faked Pig and curiev mi 
| ampliitlke guattersof Lieb, 2 
ai4h: dry er 


* 27 \vaſtic; - 
be: ti EEE Bis Were, SE 
70. hve 4a lng Cream, ? 


A rem To Ada 


2.68 514") | a3 $2 & $f 
morning Milk: with Rnocee, 
_——_ i 
| yt-igton 
D i re it.in. 2nd pared atinte - 
mie rberes youTirald, Il 
$4 1b. 251031 
ov. ale woy 31 pg{aicbs.,.. > 
dn. Zo Becker: 1 7 & 


__ ff 
a7 $4-£4 2% APY - 


i Fukdois hin Mentanid ins it ſmall, 
_ it overa CONIES * of Coals wore 
&ito Wiribalitole Sultjand& fade 
; | id-when1t 18 very:hotg! put hh 
Ce ok {ſdne Crum: Of: White 
ne waim the: fhcliszagainft the - - 
| and fil trema-oyain with 2hit Met? 
'babemity) bi, 5] 
-e.chagrat; Soruaps: or-Prakag Aus, > 
a(enorgut chenintophidir ies | 
"ferries Diſh vis: - 


F-33. Ta maks A very go od Cheeſe,” 


[Tak a - Pail full of Morning- Milk wed 
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4 


pour it over them-; (Garniſh yous Diſly. 
Rb Barberrics, and ſerve irrothe Table:;; 


} Bs mak Shane with: Padding 
WHT: iS. FI 24/414 


83 


Lay your Paſte ready:in your —_— 
ſome-Butter in the: bottom,- then lay a 
&k of: Matton cut into: ficaks thereon , 
i take fome of the beſt of a Leg of Mut- 
minced ſhall, wittavmwch BeefSuer: 
tron ; ſcafon/'it with beaten Spice and 
nd -a lietle Wiac. Apples ſhred ſmall ; 
kt Limon Plllalicte, juice and "ty 
$37» 


ar three Eggs,and heat itover the fire, 


- 


4 xg ot 
- = 


p.-* 2946: 3 by . 

Ss put laſing Groaned 
K y Jre well 
|. the yolks of Eggs, and lay hen upg 
b- ; then putin Gong torter; and 

- Hoc ADE AREIIEY ; 

elvefs Salaotivs ache Fſuiy 

© Þ335- -9 Ee Ae WR 

: Take 2 Joul-of ſalmon, or-a Th s 
any'other . part, or any-other Fit 
like; /put jt 'i6i0; @Por mew. 

ome Vinegar, Waterand ſaivyſpic 
herbs,and white Wine ;-when itase 

lay it intoa Diſh;and- take ſome ofths 

quoi with an: Anchovie;or t wo,alitule 

tex, and -the. yolks:of Eggs be ren-4ih 

theſe over the fire, and poure overy Mut 
Filhzif you pleaſe, you uy pur in4bri 

butthea you muſt putinthe more but y 1% 
Garniſh your Diſh with ſome Limon orf Wort 
range;aud ſome Shrimps.. 


: 


ih 
'EF 


89. To wake: Loaverto Butter, 


Take the yolks of twelve 
Whites, a little Yeſt; Salt,and> G 
ger, wet ſome Flower with this,and 14 
into aPalteleticJyca> riſes whule,and} 


N cen-liveCt fo+. y *, 

+it into Jens and prick them, and” © 

Kke them, rhen- put "inavhite Whine and 
Putter and Sugar ſo ſerve it in. | 

"= | ; 
© Fo make Calyrr Chaldhon Pie, and 

4 1 aprox of alſo of Ft, A 


Take a ar Calves Chaldron bolled ten- 
,and ſhred itvery ſmall,” thenſeaforfit 
h beaten Spice and calr : 
X putin & pound of Curtatsand ſome: 
tmore,and as much Supar as you think 
by and2- lictle Rofewarer ; thei Hitv 
FPieready,fill it with this, and-preſs ar 
m;cloſe it and bake i, then pur fore 
into R;and'ſo cat it. 
| Wh you would make Puddings afiiyee 
(ſt add a little Cream and grated bread, 
vittle Sack, more Sugar,and the yolksbf 
gs.and ſfo-you (na e'them, or boil , 
oh them. 


91. To wake Rice Cream: 


oil aquart of Cream, thenputin/iwy 

ls: of Rice-Flower, anda little fine * 
as much ſugar as is fit the'yolk'of 

F8,and —_—_ Roſe-water, | 


\ IX: 


* © TheQuerwke© 


— 
Z : 
A 


Having your: Paſte ready in your 
in Fows Pompionparcdand cut it 
ors then op yo rei, 
alittle, Pepper and a little 
ierve ixin-hot to the Table- 


S- | 93% To je Jenyem:: 


.. Cutit in thin fices whenit'isg <> 
- Neep-it in Sack-awhile, then ih 

Eggs, and fry it in Butter ,..and/þ 
Sack and Butter far Sauce to ſerve ibil 


Flt: pour che. Dil brim: : 


$6: To mals Miſnis for Obildrenes 
Aferravegs inSummer, 


Take half a pint of good ſmall Beer 
fpoonfuls.of 'Sack,the Crum ofhalf a] 

ny Manchet two handfyls of: CurransW 

Cleanand dricd, and 2 little of: & 
Gs 4 and a litle Sugar, ſor give 


AR: Ty wales Jabs * 5 i 


« * A & 7 


——_— TT IR 3 29961 \O e199 
"> - T oats: > y1 


«Tak eat np yArkinC' oak and "od 
x the .C t, and cut on ices of ir, 


w £1101 Jiod'nod,19wol T 9nit driw 
og  clagAte: 55iRnide Dogo? qib 
bb 72 An ger few Cargh: r 


| TE ors bn Blood, ao? bas 324J2 


ime Vi water.and alittle. ©; 
the y thetn.io = Did and opetitiieir- © 
- a {away theit Guts, andſaverthR 
od he:Diſh,chen-rput ina. 
of: Glas $:Wine., ſome whole Spice} 
8 $alt: ,wich aliccie! Horſe 'Radid. 
acc bdhem, cloſe ; and letchem 
over a Chafingdiſh of Gbajz:, and. 
tney arc ehough;)ry-cthemmntos Diſk. 
h moſt be rubbetb withs Shetot;! and 
bits laid in, then take a little of the Li- . 
jad an Anchovie or two, with alittle 
, heat them together, and pour it 0- 
tem, then garniſh your Diſh with Ca- 


ws 
» 
- 


UML, 


28 £6 ION Tee pI 


3h en hn, KERR 044 12, 


upon Embers'! for one houy, then & 
out;and when they-arecald, Tat rnrew: 
Por, and boil the Liquor-again wirhs 
Vinegar,and:when it is cold; puyirty 
_ keep then doſefromrhe A Arun 

' 


po 4 hs” 


I } Eneen>-t1 ce Stole? FS. 
W< 

"'Y 

of 

k4 


prfir Or avige or LMS BOW 
4% thit ion an" Su oy 


the oat acer of thetV ifs n 
ef wierd tin lives df Pyits 
para fe mongd r fect: ; 


* 1 = 


tl ye to this water - pounds #3 

r Pills ho ene Shn et them by 
the next day,rhien boitchom till you 
the Syrop will jelly, _ 
fog Glaſſes; ard 


rhe i Ps 
bn cher boil>ir aginfilVit b ls 
& pore LN >" 


k 
= 
| 


| UML 


: - 
——- b C4 
-" : 
% 
a. 4% 
.<" 
+ SS. / 
AQ A 4 
o 
" 


= my Ls berg the Pulp Y 


of Len = 


TAs: 


[513911 To mae gondminced Fi 


pound and haifof Vel 
oo woes $yet, {hed oy 
putida pound/of Raififis, 24 
.-6f Currans, 1-pound of. Prunecs, 6Y 
ſome beaten Spice, few Caraway 
Itttle Salr, Verjuice, Roſewater -and? 
go fill your Pics, and -let them”, ſta 
hour inthe Oven : 1 

oWhenthey go to Table ſtrew onfl 


es. 


MQueenAike Eloſtt? 013 
: 4 8 102. . Tomas Loafof Cards. | 


Fo” £dſ throe quarts 
"rye be aria Fg 


'then put inBuvger; Sugar, 520k 
pe beaten Spice,and ſo ſerve it in. 
C 2G! 
103, To w e Cheeſe Loaves. 
"1 3O ty Not | Ty07 288T , 


I nn hiawe + 
: — 


Then make the reſt into a Loaf,and bake . * 

then cur «it ,opony/anT fave it inwith.. 

n,Butter and Sugar. 

noqu mort 1iq) Las. None) $174 90D 
LIGe 207 02 m9 213 bas, exfaid 20! 2; 


.- * " 
"Cj Þ Rt "MR Dt - o 


L __ >” w >. \» Wt 6 v. a, 4 
. *Y , FAX F- n, 
Rl 4 . : " - p | S 

4 - LY , » K , : F : ; & 


"31 T- {7 


"" 
va», 0&2 Te Ery Ot ets. 291 


| 7 0-108 
4 to. To Broil Opfers 


Take your lar : Oyſters,and pu 
'ot-1ntorke bi 
B75 ſhells with.qheicownLitoor, a 
them upon &/Gridiren over: Charcon's 
= 
Hutin ſome r,o uns 
dey vertaroy O—— 


= ©*& oy 
9vPan ;&2:tÞ at 
1. n 
FL7T SI F929 
av 8 , © 
"» ty EET 4 v Fe = 1 
Y 73 £) " ; , : / i» 4 I 
pr Te Reſt Oyſters. i% 7 
3 
4 


p $1its 13; S<oe 5H" 25 I 


Take the largeſt and ſpit them 


tle long ſticks,and tie them to the SpichiidlY 


OL 4 
, » FE 


ween-like | C ſth 


Mr 


m dowr pope nay arg ool 
RE 


two Anchovies,and two 


wine Goh anche nd <NTUT 
pion N03 


: EE Tio 3.0 oY pt 


} PER Oren _— 
r. alittle Salt, a bttle 

It Ke with minded meat ina 
PLS 


a 
1 \ k : 


$4 Bar 
Ac 6 alloy SerS261 n: | tals? 13; i obne 
Tgnome tir 03 05856 Haw 


js wnrvert a9rf1 11%, 919 v egnidy at 


"S234 ON "Ob V6. yh: areal (net 74 


Fd 


-_ 


wo notfk Font. wt 2111 0) | m7.65t 


bas oa. ak 


OW bns, rafrodgh "4 þ 06" Ao wi 


bY” s 3:2 att co 


boi nk 5 To ke a pr if Pi ( | 


950 134 11.97 


hk alittle Saltgtben takethe yolks 
WE * hor beaten, and mix: TG 


© Aneentihe Cloſet. 217 
N Med thn then lis it 
| ity WW 'i 


110, Towaks Eog-Phi t- | 


the Yalks of cig gbthard Foes apd | 

d them ſmall with chcir 6 the 
Kninced: very ſm? alſo, then-par in 
1d; of Currans;, 4 ounces of: Dates 
ed and fliced, ſome beaten ſpice,Limon 
Role water ind Sugar,and «wn 


e ther, if you 

| hope fhted f ST) 
Farm. agen 

p16 he Table with a little Wine. 


” 111. To wats baſhed Mear. 


Fake a Leg or Shoulder of Mutton, lay 
own tothe fire, and as it doth roſt, cut it 
Wlictle bits; and lerit lic in the pan,baſt 
th Claret wine and butter, ang 2 little 
d-put: two or theceSheloty in your; 
mhen-you have cut oftſo mugh as you- 
y.che bohes into a Diſh over a Cha», 

h'of Coals, and put your Mcat tot, . 

the Liquor, and two Anchovies, CO-- 
Land let.icftew awhile 3 when it is, 
put in A R—_ , nc 


$ ard .The $a veTial 
pick bippecs ; (@r 
ITO my A egy” us 
my do ieany cold meat here wa 4 


OT Ty makeis Fricafe of Oyj Jt 


*: Taken of © ters, /aind 
- with ſome white W 


Diſh wen Barberries 


X13. To make « Friceie of tl 


Takes ſore of Eels, fcc tn. 
 well,and curoff 6 heads and throw! | 
Sy; then them;.and cut-t 
pletisyithew chew REO ES yl 
with ſo/ aol white wine &z/% 
cover them; thenput in whole dic 
- "evvf Fwect herbs and « ligrle ſalt, b 


"boil, ge when they bovery cyne 
| them imon warm dilti, th 
= ————— | ? 


3 © Garnih your Diſh with Limon and Bar- | 


4 S ; 
"_ 1+ 
of 


l- 


© 


i deer Ht ctlet, 4 4th 


be yolks of Biggs, and pour over 5 


you may make Fricaſi 
w ;__ Rs wy; of Cockle 


wY To make an -Eel-Pye, 
our largeſt nar and flay themg 


m if pieces, having your 
EEE feg- 
Wl acer,o cle irund ke LEY 


dara put.in fome'R KS 
jy ſome arge Mace, « i rot 1 


% IN . To fouce ay Eel and Cole 


"ak a very barge the hh _ # % 
e . _—_— 


robin head and gut 

down thehas par ar pars c 
Rn ade: then boil 
Wn [ pf poderat-oakay nt (- 


' 230 The QueendizeClal 


' tothe Liquor, and when it is gl 
your Ea. and keep it.” 6.19 


You mult roul it vp .in 2 Collar ay 


B ithard with a _Tape,& ſew it up in ad 


then pyt it in ts boil ; when it wy 
week; ſerveit to the Table with al 


mary branch i in the middle,and Fay L ir > © 


round the Diſh-fides;cat it with M fr 
i 1 16. - T0 flew Eets. 


© Take them without their BY. 
chem and cut them. in picces,then fila 
t with them,and ſet, them, all 'on.& i 


[4 


cloſe £o,0ne another, then. pur! 
| White;wincand water as le 
thera, then put in n good ſtore of Curran 
them, whole Spice, ſweet herbs,and a] 
Salt, cover & ca and let them new 


- when gheparey yery tender, put inſony 


3  tetand fo ſhake them well,and ſerverhiy 


pon Si o Garniſh your Diſh Wi A. Þ 
tange of mon and raw Parſley. _ 8 


KY my To wake 4 Heri*p7 hl 


ar of the beſt pickled F Hers 
em, then ſplit then an 
ng your .ic in readin 


bs Sa: wo Py 2 


Ive 
in the bottorn; then ſay ur 
-in' halves in. your Ple Wigs $0 
| Shen put in Raiſins,Currans and Nar- 
| ney nd a little Sugar, then lay "in more - 
I butter , then more Herrings , Fruit .and 
Ll, , and more butter, and fo cloſe. 
1 fic "rg you Henngomalt Ve wal 


"us : 


"8 To reſt a Pike: z and to Leds ir; 


| (8 a farge Pike, and ſcale it,.s 
clean; then fard it on mips. 4g 


"\ Pear 
We "picked 


Ak ſpit ir, und fay it down” tothe 

MAb, baſte. it: often with Claret wins "nd 

EW Witter ; when it is bs ,make ſayce for. 
_pith Claret wine &'b Itrer, & ſerys i A. 


C 1119; To boil Eneſks Salman 2; 
_” 


{Take a Joll or a Tail of freſh Son, 
Þ hen take Vinegar and 'Water, $41 und "OG. 
1 [- | ole Spice, and boilthem roperher 2 
*Y? Fit Your,5a'mon,, and whey: i it. is boiled; 

q x ſome butter, and- foie of the 
4 | an Anchovie or two, þ 
| 2 , and a rtof Selwpro 
| & heat theſe rogether, a 

; yon, and pout this ove b. 
k | 3 L. 3 


we 


bh 


? 


L 
; 
'T 


E 222 ' The Queen-like Clol 0 
'Garniſh your Diſh with ring 
Anchovies, and Rices of Limon. . 


120. To boil « Cods Head. 'N 


Boil Wine, Water and Salt toget| 
with whole Spice and ſweet herbs, anda 
irthe Horfe-Radiſh'Root, then putin yaw 
Cods Head, and boil it very well, 
drain it well from the Water, and ly 
in a Diſh over a Chafing-difh of Coalyy 

"Then take ſome of the Ty or, and Wi 
Ancbovics, ſorc Butter and ſome ſhrig 


heat chem overthe fire, and Poor. 
—4 ggs and lay gve 
- ho ſo about te Brims of the il 


yout Diſh with" Limon & Barbere v | l. 
fo ferveitro the Table ver ; har 
-*Thns you may do Ha ddocks or 


'n 1+ To make Olives of peat 


Po, "Take thin lies of 4 Leg of Vet 6 ? 
{”" have ibady ſary Suet finely ſhred;. 
Rn nie Si 

lks s, and a little 
= yo ge, ſtrew it on the il 


of your flices of Mets and roul the 


1 Es) 


de Queen-tike Cloſes. 204 
'P | br and make them faſt witha ſcure, ſo 
- i them and rotethem, baſle them with 
5 OK and ſerve them in rwith aw ; 

Bucetr Ns 0 £29945 0/77 


$0! py o 
of 122. Temabo cs Olives, 


ng your Paſte; ; + readineſs wieh 
[= the; battory; lap'in ſomeof the 
d Olives, but nar fafined with's 
then pit-io-Cutrans, hard Eggs; 

fwcet Butter, with forme herbs 
i; beſure: you: cover jt well with Por 
$4286 pet.12 2 little white wine and Su- 


is þ, and cloſe it, and bake ION 
- but hot is better: 


3 To make a Ball to take ftains out 


Linnen, which many tines bap- 
wr by Cooking (@" Preſerving, © 
Take four Ounces of hard white Sopes 
bit in a Mortar, with twoſmall Limo 


and as much Roch-Allomes a hazle 
when they-are- beaten well together, | 


er up: lin n little Balls, rub: the fliin 
4th,: and then maſks: ns 
i youkec itbequiteon. 


F. : Oe 124: 


| UML 


x 2.4 ; The Queen-lit Ciok 


224 Tomaly «fine Pome, $ 


| Take two ounces of Landarioe,of 
jamin-and Storax one pas re ra 
as muck-of Civet,as much of Ai | 
of Calamus Aromaticus,and Lignum: 


es, of each-the weighvof a groat, bell 
theſe ina hor Morten” and with # hot 
el, rill;ircome toutÞerfedIPalte; "1 : 
+ takeC little Gum-Drigoniſteepedin: 

b ere Week, and withal, ana 
_ it vp.'w drychamn, by 
 -make:them-into. Son youp 

and: pint them, 5: 


z2 5. 4 very fine wefing-0a: i 


Take three ounces: of Orrice, | 
ounce of-Cypreſs-wood , two- ounces 
Calamus. Aromat. one once of Da 
| "Roſcleayudze ountes of Livender file 
| Xs quarterof an; ounce-of: Ctoves, 'bea 

jr yo ſearce ſhot fine then take 2 

Sope diſſolve 


Balls, and ens FA a Box with C 62 > 


q tqn 28 long as you'pleaſe. 


” "" R 


— 2 2 Y; 4 


= p ; us , ys . 
ftw I. 


"AY 
yl 


y 


MHA Org PY 


"is 
- 


1 Sy To AR Broth Mlled Rink. 


{Take a Leg of Beef and ſet it over the 
with a good quantity of fair water. 
vit boils, fcua. it, and what meat focver 


/ P 


va have to dreſs that day, cither of Fowl 
Yor wall meat, put ſtaNinto this Liqu 
» Y 10. pirboil_.it, then rake out thoſe De 
Kats, atid put in'ſome French Barley, dpd- 
e whole Spice, one C love or two of 
flick, and a handful-of Lecks, and ſome: 
lt ; when it is boiled enough, pour it- 
6m jth Barley,and put ina little ep EN 
ſerve it in; and garpiſh-your Diſſi'with + 
d Oranges or Limons, and pyt « little: 
[th Juice. thereio, . 
2 4 
7” 5 ber roth 0 « Lands High: 
T1 i "ro Ft 
Y $oit it with as oth water as villas: 
th- whole Spice, and-a "lirtte Salt, and + 
mdle of [weet herbs, then-put in irain- 
Oatmeal and Bream, and: ſome Cur-- 
? When you take it up,” put #1 Sacks: 
agar; then lay. the Head in a Diſh, * 
Wuc:the Broth to it, and. ferve in; 


/ 


L 35 2283 


— : 128. To ſeaſon FI Chicken-Pig, 


Havigg your Paſte rolled thin, andhil 


in your baking-pan, lay in ſome butt 


then uy in your ming quanterely ; 
ned with Pepper, Nutmeg, and Wt 

tle Salt, then pur in Raiſins, Cor Ws þ- 

Pates, then lay butter on'the-top, doll 

- nd bake it, then cutit up,and put ined wr 
cd Cream, Sack and Sugar: = | 


129. Towake ay Herb-Pye, les 
129. Tomake ay Herb-Pye q* 4 


.. TakeSpinage, herd Eertice, and 
* Tweet hetbs, pick them, waſh them, 
Kred them, _and put them. into your; . 
with butter, and nutmeg and ſugar, Willis: 
lirtle falr, ſo cloſe it and bake it;then Wl... 
it, and open it, and put in clouted Cran S-- 
Sack and Sygar, and tir it well togetianÞ+. 


: 


yo " 


; * 


and Terve it ins, | " 


en-lite Cldlet.; 95 | 


\\.#30:\To robe Lobfpers,” i 


Take 190 fair Lobſtess alive, waſh: : 
\Þ vlcan,and ſtop the hales.as yaydo to- 
I wi! | IEF IN 17 3997 2 
q: gher- ; make a good fire, and firew $alt © © 


um, nd that will-kill them they bs | 
vb with water-gnd faſt till th F 
y.red;. then have ready ſome Oxtier of 
wdondcut ſmall; putthemrinto nor | 
If ith; melted Butter beatet:thick-with a lie-- 
 L SG wncer,chen adkea few Spoonfuls of -the 
hgoor of the ſtew d Oyfters, and Aildolve 
itewo Anchovies then put it to thie. melts 
Butter,then fake up your L;obftery, and: 
Tac! Sie ſhes, that they may be orp-oagkt 


* d 
: — v1 LL j _ 


rk jo 231; Fo nuke « Pumpion-Fye. Nt 


bo "Tike a Pumpian, pare it; and cutit in? 

A ti tes, dp it in beaten Eggs and Herbg- 

A ed (nall,and fry.it till it be enough;then 

; ” oy timo a Pyc with Butter, Raifns, Cur»- 

_—__ Sugar and Sack, and inthe bottoms. 
ke Therp. Apples; when it'is-baked;; 
At, and 1eryc 0:-- 


3.324 - 


' Boil a quartoÞCream'wah wholedy | 
then put in -balf apound of ſweerAly 
blanched;& heaten with Roſewiterjs 
py Ar have bay'dwell;rgke iv from to 

take: out the Spice; when-it i isa 
cald; put:in the yolks of rew-Eggs.l 
Marrow and ſome bottoms of :Arzichol 
thenſweeren ir with Sugar; add-putin 
tle Salt;then butttr aDifh;and bake ir 
ferye it tathe-Table ſtuck! full of: blar 
Almonds,and fine Sugar. eweb en 


i, 


1395; To pickle Sprats ke Anchs 


Take: aPeck of the biggeſt OY 
eu. their heads, and ſalt them a little of 
weht; then-takea Pot or Barrel, and 
i&-it a Lay of Bay ſalt, and then a Ly 
Sprats, and a:few-Bay leaves, weaY 
gow zthus do tillyou -have: filled. th 
put ina little. Limon-Pillalſs-4 
_ your Bay Leaves, then-cover-the-V 
* andpitch it, that no-Air get in, feta 
coo! Eellar;: and once in a week turn Wl 
fde-down; in-three Months.you majalte 
ef:them. Wh | 


2 Fe "Wt Ontin hcl. 3 149- 
4 oy To hep Attichols all the Trar,.. ; 


5 he or Artichoke withJon fatks: | 
b- Eb; of the” talks NG them, . 
vitforme waterwith-good Pears an 
6 ficedthin,and'theF ith of the | Frei 
IRS, and a Quince or two-qua rfercd,. to 
je it a reliſh, when theſT have boiled a: 
put in your Artjchokes, and boitalt; 
ker t tilihey be tender,then.take ther 
pang fer them oof, then. bo#t your Li- 
x well; and ftrain-it, when.your Arti- 
s be cold; putthem-into-your Barrel, 
a when the Liquor is cold, pour-it ovex 
; fo cover it cloſe, that no-Air get wa; 


@ <2 
Is: To wake Paſty of 4 Fol of Ling. 


yis "Mak ake yonr Cruſt” with-fne Flower. 
ya fort 7 cold- Crean, and twq yolks of 


. 4 
' 


oulit thin; & lay it in your bake-pan, 
ake purt of a Joll of Ling well boild,, 
dcot-it alll i ty bits, _ lay ſome Butter 
W your Paſty, 2nd then the Ling, tnen + 
ane grated Nutmeg, flic'd Ginger,Cloves. 
Mace, Oyſters, Muſcles, Cockles, and: 


Shcimps, 


Gy peruaed, Candied Orange - 
.- Citron pi F. and Limon fill, 'With kr ing Y 
7. kits Wioe cod avail 
pur.id i002 hs Fo & 
of Butter, . and pizt.on a thick Lid, whanl 

' bs baked, openit., .and let. out 


mou yolks of raw Tem '' hy 
| il, 


R 


1.36, To make French «-rol vin 


Take cold Gammwan of Bacon, 
keqn together, cyt it ſmall as. for Ss a 
| fraſpn it with Pepper, Cloves and 
and a little Shelots, knead'i ing 
with'the e yolks of Egg Eggs, and fill ſo 
" tocks Guts with .t, and boil, chew 
if you would have them to keep, t 
| ut.4n Eggs, .» 
* her you you -have - filled: te Gu Þ 
"Sag 20d hang them va, and whenyll 


would eat theny ſerye them. jp thi 
With a —_ q, ” "M 


"SheQueen-likeCloet. 25+ 


| d, 4.237. Ti o make a Pallat-fye, 
© Y Take Oxc-pallars, and boil thom foten- 
oe phat you- may run @ ſtraw through: 
al ew; to 3 pallats take ſix ſheeps tongues: 
'x 
Y foil anda, and peeled, 3 fweet-breads, 
k> N our Pye ready,and Butter in the bot- 
ny == in theſe things, firſt ſeaſpned with: 
epper, ſalt: and 0; 44 and thyme aud: 
tlley ſhred ſmall, and as the ſeaſon of 


he year is, pur into it Aſparagus, Ancho- 


"*4 


go. Cbeſnurs, or what youpleaſe e0 TY 


d Orange pill, Limon pill,or Gigrop 


* rich Eringo roots, ang the yolks of 

_ ſome Marrow. and ſome Qy- 

x lay in good ſtore. of Ryeter 08. 

th + ſocloſe it, —_ bake it, then-put if 

yo or Wine, Butter, the yolks of Eggs, 

__ q Wl Vacgs and Sugar ; beat them! toge-- 
© ict over the fire, and ſerve #1, 


of Neal, cut all theſe in thin ices, thenha- 


hn 


138-75. . 
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" - : [I 
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738, To wake Sandr for Fowl; -_ 4 


Take Claret Wine, Vinegar, An 
Oyſters, Nutmeg, Shcelot'Gravie iſ 
fon or Beef, ſweetButter;” Juice of Li 
a:d alitele Salt, and if * you WY Or 

. or Limon Pilk; --- 


139. To with Oker- Cakes. 


- Take fe Flower, Ie mix it very! 
with new Ale Yeſt, and make it'y o 
then make it: _ infle Canes, ol and 
them-very thin,then lay them'orranl! 
bake, *r dis baledip ove, bd and ma > 
a ſlow fire under it; and as they are bak 
take them ' and -turn the edges of fl 

- roundon the Iron, that they may hal 

 ,0ne quarter of an hour wilt bake 
«Jitlebeſore you take them np, tarritll 
onthe other ſide, only toflar them; i 
you turn them too ſoon, it will: hinddl 
riſing ; the Iron or Stone whereon | 
2 ders ſtand ata diſtance 
there... 


=”. - | k . | ; "_ 
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2% ” 


LS - 140: Tomeky arare Lamb: Pig. 


i Fake a Legiof Kamb;and'rake the meat 
Edenoutof itarthe greatend, but keep'the 
pwhiole,then preſs the: Meat in acloth, 

{mince jt ſinall, and put as much-Beef- 

et toit as the Meat in weight, and mince 
thmall,: then put to.it:. Naples Biskergra- 

ad fine, ſeaſon it with beaten Spice, Roſe- 
Mer-and little Salt; chen put in Candied 

won Pill; Orange Pill, and Citron PM 

bd ſmall; and ſome Sopar, then put-part 
beMearino:the Skin then having your 

pin readineſs; and Butter inthe bottom, 

in this Meat, then take the reſtof your 
it, and make-it into Balls or Fuddings. 
yolks of Eggs, then-tay them- into 

Pie to fill -up the _Dorners, thentake 

ied Orange, Limon and: Citron Pill, 
infong narrowflices,and ftrew over it; 

may put 'in Qurrans and Dates if you 

We ,/: then-lay on Butter, and cloſe up. 

Pic and bake it; and: Jeayea: Tunnelz 

it is baked; put in Sack; Sugaryyolks 

Wes and Butter heat together if :you 

En Marrow, it will be the better. 


| 6 
IM 17 4 
= 2 


| UML 


234 The Q 1 ELRE l þ | 
.141.- To fry Garden-Beang, 


. Boilthemand aa ariopury 
iopoct Butcer,with Parſly andf 
08s; and 3 little Salt ; themmets'l 
He Sauce, aa 


"U?T{C0L | vonf 


OS To Fs Vir "3 Sorel So! 


"Take a.quenti of French £ 
glean and —_— boil it with 1 ru 
8 little Salt ; and when. i« is cnongly @ 
it, and Butter it, and es; ittle 


bad Lage into it, ther 

ard Eggs and Raiſing. | 

243; To make: good. cold $4 
. feural things. 


* 


. Take either Caleflowerse or "Wy 
Parſnips or FTurni r 
hotled, and Fong rok IT 
rome Pepper. alſo the roots of re 

tender, are Mc un inch : 
mManRer. IH 


\ $7} 


Fs 


Lk Pw” | 
Bak To make the beſt fort of Pippin- 


Jake a poundof raw Pippins fliced and 
wenin a Mortar, then take a pound of 
& Sugar, and boil it to-a Candy heig 
Wh little” fair water, then put in bo 
pins; and boil it till it wilf cortie fro 
e bottom of the Poſnet, but fir it for 
"it burn, ON 
_ þ 


bes, To make Sance, for 4 Leg of 


Feral refſted.. 


Make boiled Eurrans and boiled Partly, 
thard Eggs, and Butter and Sugar bot 
Wether. X 7 


þ Was: To make Since for 4 Lep of Mfub- 


©» tor rofied with Cheſnuts.... 


Take a good quantity of C heſnuts, and 
them them tender, then take the ſhels. 
uY 4 and bryiſc them-fmall,. then pul iO 
Claret-Wine,, Butter. and a.[little 
io put it into the Diſhto the Meat,. * 
— $9 Fe it iN, | 
” 147». 


: 
dF, dy 
: 
, 4 : 
Pb 4 « a 
3. 5 # 
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3. To keep Quince white ? 
yjerve whole, or for white Mi 
malade or Paſte. y 


'Codl'e thein with white Wine * 
ter, andcoyer them with. fliced 
the Codling, 


"248. To wake little PaTties with 
Meats to fry. 


+38 


"A 


\ Make ſome Pafte with cold'water 
ter and flower, with the yolk of 
then roul jt out in little thin Cake 
otic ſpoonful of any kind of Sweet 
you like beft uponevery one, fo cls 
vp and fry them with butter, & ſexy 
| in with fine Sugar ſtrewed on. 
149, To boil'a Capon on the tel 

Eaſbion, 6 


_ Boil your Copgo if water's da al 
Indedutty Oattn nero make i itlc 
Tien cake two or t Ladles faltg 
ton broth; a Faggot of feet herbs, 
three Dates cut in long pieces; oy 
boit'd Currans, and a little whowp 


T-The Queen-like Cloſet. 237 
"Bi; inſe Mace and Nutrmeg, thicken it with 
inonds, ſeaſon it with Verjuice, Sugar, 
da little ſweet Butter, then take up your 
Won, and lard it well with preſerved Li- 
—S,hen lay it in a deep Diſh, and-pour 
Ebroth upon it; then garniſh your Diſk 
LSuckets. and preſeryed Barberries. 


is. To ſoxce '« Carp, Pike, or Bream. 


| » # your Fiſh, but ſcale it not, and 
IF ihe Liver of it; waſh it very well, 
take white Wine, as much Water 
as Wine, boil them together with 
& Spice, Salt, and a bundle of ſweet 
þ and when it boils, put in your Fiſh, 
it before _it a little Vinegar, forthat 
bake it criſp ; when. it is enough, take 
ad put it into.a Trey, then put into 
Eiquor ſore whole Pepper, and whole 
ger, and when itis boiled enough, take 
Fand cool it, and. when jt.is quite cold, 
a your Fiſh, and when yau lerve it ing 
me of the Jelly.about the Diſh fides, 
me Fennel and Sawcers of Vinegar, 


' "A 4 iy 


x 
£3? 


of 
ISL. 


: 
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151, Tv boil a' Gurnet 03 the p 


fa 108, 


Draw your Gurnet, and waſhit,] 
in water and ſalt, and. a bundle + . 
herbs, when it is enough,take it up ll 
it into a diſh with Sippets over a U 
diſh of Coals; then take Verjuice;l 
Nutmeg and Pepper,and the yolks! 
Fo85, heat it together, and pour 9j 
Garniſh your Diſh as you pleaſe. "3 


152: 'Fo roft x Leg of Mattouth it x 
French faſhion; = 


= *Yakea Leg of Mutton, and parti 
the kin as. thin as yoacan, they! 
-- antht ſtick it with E 
e njtisbalf roſted, cut off treey 


Pieces, and mince it with ſwe 
ud a little beaten Ginger, patio ; 
fulf of Trer wihe,. atid alittle. 
rep tb !s of -Vexjuice ani 
Ptþ ' wCapers,then'chs is 

of two "hard Eggs in it, then \ 

move ſtewed a while in a Diſh, 
t which is reſted into aT 

pour! is 0n it, andſerve it in. |, * 


We Duern-like Cloſet. 3s 
"2. 853: Torte 4 Neats Tongwe. 


Chop ſweet: herbs Gne witha piece of 
Pe: (caſon.it with Pepper and Gin- 
the yolk-ofan £68 made hard and 
edſmall, chen ſtuff your Tongue with 

| d roſte.it wdl;and:baſte it with but- 
id wite 5 when'it is enough;take:Ver- 
| go and the Jvice of aLimon, 
| | _—_— your Tongue, 
C this banoy getelty and ſerve itin. 


| 7m To Boil. Pigeams withRite;: 197 


ie your Pigeons and truſs them, and 

beeng with rea = 
a.Pi Wi 

Sroth as willcovertbem, withabhde - 

x and foine-whole Pepper + boil'alt- 

—_— il the Pigeons dn.6eaced 

ut in Salt... - +3 
ta rake them from the fre; andifinn 


- "> a. © —_— Te - <E —_—_—— "© 5 "4 = << 
ho - + a 
ad. CoD" 


Far very clean; then put iegliece > 
dt Butterz/ſcaſon; it witit Veejuice, 
| gd age thickentivah — 
| do: inſwcct Cream ; Garuidh'yobt- 

k: ptcſerved. Parhearicanndthite 
| ; ts-boiled tender, i 27192 vie 
| | 155» 


-« > 
I Jo 
A 
. 
7s, 
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IIS To Boil 4 Rabbit. 


Takea large Rabbit, web it, and El q 1 


- with little Matton' Broth, white 

a blade of :Mace, then rake Lettuc 
nage,and Parſl:y,winter-Savory a 
Matrjoram, "halo all: theſe, and waf 
clean;| andbruiſeithem'a-fittle-tv'int 
Brothlook:green, thicken with th 
of a Mancher farit ſteeped in alittle 
and put ma, little ſweet buteer,- ſ 
with Verjuice:and'iPepper, and 
the Table upon SipPets; ; M—_Y 
with: Barberrees.: 


156. Toboil o Tea or - Wie 


. Parboil.cicher of theſe Fowls, and thy 
thew into's pail-of fair, water,'for thi 


1 


iy 
my 
a " 


+ 


keth-away-tbe. Rankneſs, then \ti chan} 


F. and take themfrom the fire, ung 
weetherbs in the bellies of them,aw 
the breaſts with C loves, then put rheit 
Pipkin'with two or threeladlesfull of 
tonbroth, very ſtroagofcbe'Meat, it 
of whole Mer; penhreotiunle ; 
mintedrfmall ; thicken it with a Te 


Houſhold bread, and put-in-a litt\6b 
then putin a little Verjuice ſo taks 
and ſerve it. 9 ; 21008 


T0 


hy Queen ke Cloſet. 241. 


rs 'T, 0 boil Chickens or Pigeons with 


Gootberries or Gagan. 


Ya _ 


Win s witk.a blade. of, Mace; and a little 
6 & let their Bel filled with {weet 

rbs,] when they aretender, thicken the 
wth with a _piRe of Manchet, the 
peta hard Fagh ſtrained with ſome 
broth, and pur. it into a.deepDiſh 

wh ſome Verjuice and Butter and Supar, 

in; having Goosberrics or Grapes tcn- 

ly ſcalded, put them into it, then lay 

ky Chickens or Pigcons into a Diſh, ayd 


ws wh TOE & White 


r the Sauce over _ "and ——_ them 


7 bs 
uh. 4 12ade. Dif of Rabies. Liverts 
Fix Liners and i; them fine with 


therbs & the yalks of 2wo bard Bp 

Lit with beaten Spice and Salr 

"5 ;Iup plumped hour _ _ as 
ed Butter, ſo mixthem very well rok 


kr; and having foal 
| pokes Sf orgs OE 
a"! > Cover them and ſer 


Ms HWA aw oo | 


9. 10m pp agalenr nn he oidy 
'? yon or Hh" 'Ridniy of 1 "as No 


- theſe with ſweet Þ 
| Cortins; 4Di 
Fl abs RY 
eaſed ped ſmall feal 
then 


Forts fitthe-falt & a l 
onngye it ina PiſhinP 
which youſtrveh RY 


44 WS 1 W492 


160. A Prode-Fien without Fiſh 0 or 8 


a fittle Sppat, 
wid clefe it ati bak 
put inthe juice bn" 
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| W 
| ” "M6 Jomake Unbl Pins 


ho (ho 
al cham very rendes,and mance them 
with [Beck Syer; and Marrow, 
aſon it with beaten Spice and Salt, 
ter and Sugar,and a little Sack, fo 
mit i &:into. your Paſte with Currans and 


Wi; Dake Ghekem with NG. 


| your Chickens and truſ LEE 

#0 with pepper,ſalt, and nutmeg, 

pving your Pie ready, and Butter laid 
born, 7put-in your Clickens, and 
þ more Butter, and bake them with a 
hid en your ie,a0g whenic is bated, 
Chance, {ealdsdtender,. Verjuire, 
wha the ) yice 
c pol ate Tere if: £ F Ws i 49 


$37; (} WAS! \£ CY 
| | el & cms» obo. * 
ho fairgh Quincesy and Codifla 


ſtraw may ruti through them, 


4 '% 


re them &pare them,then take their-+ * 


Fin fine Sugar, and iuff them fullof 
þ, then having your Pieready, lay in - 
LL M 2 your - 


244 The Dutgtti/tike C1 "nl 
Your Quinces, andſtrew the reſt of 
Sugar overyhemy and-put in ome wh 
Cloves and Cinamon;then cloſe it, 


1 

£ 

L" y 
*% £5 


CE 
. 


ir ;:yow muſt levir (tantiin-1he-ONd mA | th 


or five hours, ſerveitih \ 900d, 
on SUgar. 


"gy 364. T 0:make Tarts of Pi a 


Kaving ſome Puff paſte reanyl ing 
or pan;lay in ſome preſerv'dr 


"have Orange Pill in them, and the L 


Otange or Lhgnols mw them a 


ee Lincs.” FF wy by 


1246218 


165; Temdey 4 « golf Mi 
(F301, g 19:9 
Take the Buttggk of a far On 
ein, minceith angbear it 
ko-a Paſtehen lard it'v LS 


and ſeaſon ir With beateri bpice; this 

your Pic,and put it in with ſome Butl 
laret nnd fo ow rl 

it in co Muſtard and Sugar 

wk ie foot ia \ 10/0 198 


c ; Ih 
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;Y6;\ To Babs a Swid* 


\ ale Soap baghered x 
it;thet ſeaſon'it very well EG 
| al phagerythen ard it,Aurſd! | 
"Riots i paſte with & 
| ſee mee vedic 
T dpthe Vent h l witfinle 
rer,ond; kerp ir; ſerve Minas you 


__ "4 f-Pic- ” | th p. 19W 1150 
nod oor nk 2191ls 21a bne\ebone.l] 


. 


” 167. " Tobaks « Turkey #hju — 


Tone the Torkey, bur hot the Capon, 
» dil them ; end ſtick Cloves on their 
houre them, and ſeafon them well 

Per Fad Cale, afnd*put'Yhem im a 
In-wih PoodTtore of Butter,ang 
L zur Ple;arid'bale it;and fodk it'ver 
; when iris baked, ff it op with-melt- 
utter, and when it is quite cold, ſerve 
< and cat-id with-MuſtafUand Sugar ; 
po with bay-Leaves. we | 


od } 
£ 


4 of , * ; }, "+ b 
| 'M LW RI 
x A - . 
"5 14 130? 103100 5i8 
. ud > - [ 
| er 0 2c g a KANMW., 
*S 


t 


I 946 Thy 'Duemn-tlike' l = 
E:-." - 266,77 ae@rinay; 3 
| -- Toke th Curds of a Sack F 

_ yoſksof fix Kops, andthe; 


miieals 
ry chown 6 
Lard, and ſerve nga withdez 


OT IE | 
Me Trbav Broder Blanchi | 
rY00ps of ge 


1k. ff 


mo i. EF Gy Gooſe þns 
e V3 3.15 -y81 4trw * x 
Bone your Gooſe and parboil it , 4 
font yt Pepper and Salt, and lay | 
| ſtore of by 2 þ 
very well 


whenitis baked il wp teneat 


| UMI/ 


ina dba Lens. 


os x4- : 34 : 


1 atifh ayes _ 
D EDS upright. *: 47 FT.3: 1.3 
I pry 1rgee.. 12:gw3oA god uh 


| ke adoxgn or aſvercofthemi hit 


== PATHS 
aotnyfulefryjngs 
EST 01 21979 1697 1 
: i « brawny and 2drwie uþion # Pies 
* jwquartcrs; midfrew 
on A es oh 97's age 
dt boo. ,eqgd 1004 to- Dor wit nf 1007 
. pea 7 a4 Pha. R*2 
RD... Ft: 4a 0I3HL {904 O20Þ 014 76 
ce a Leg of Mutton wichQueebThrbis, + 
__ make it very fine,” No 
| Bread, minced Dates, Cur- 
ſaikes of the Sun Rong, a __ 
M 4 ve. 
oy 


44 
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$48 Chi Stiteitke RW . 
Ferved Oringe'or Limon, and. & few Cy 


ander feeds 'broifed,, Nutmeg, © 

Pepper, mingled altogether with 

& yaw $ wrought 

and a4 ang-ppr ance 

an Egg, Roſewater, Sugar end Cid 

with alittle Butter hear - "wks 

- ſerve it-in, ſick it with Almondo 
oſemary';  yow-may ' boil 1t) alfoily S 

pleaſe;or xott\ſome. 0s Cank 


174: To kilea Fhicafies\ hag 


"Beat twelve Eggs withnnha 0 
beaten Spice and:Rofewarerig 


Bices.of Pon Pomewater: Appleg; 'and 
welt with ſweetButter ; when) hey 
nongh.take: themup and letnſc 

then = "ir ror Be es - 
put'in half your Eggs,and __ a | 
when the one fade 1s fried, lay ye i 
allover the ways which .is not hich, i 

pour in the reſt -of your — 
turn it, and-fry.the dther; fi : 

i in with the Juice of an Orange andf 

* ns RNAS: | : 254.6: 


C b-. 3X A 
. - = CT - == by — * _ . ' fs 
FEI —__ ISS EIS c 


ff —_—_—_— 


© 
ar — 
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"a 


"ef DnerntibeCiolt: 249 


$611) 41 JF” 109 07 


"yy; To make « Chnibtiaps PWR: 


Take grated bread ſearced through 
Callender; then mix it with fine" 
| DY Curr By 
ſm: ala tictle" 20 SE Ra 
WI& warm Cream and Foe + ion 
|. vr ht 5 movld aftchefens roget? er with aJit- 
« Yeſt, ang'make it up info a Loaf;,. 'but 
bi ſen you have, made. SENG par \r6ady 
hy dethe W ma ke os bc Wr 
and vt; v-'Butter 3 FE 
ind *ldfe it welt togethey, 
iC Both, and tie it up hard, pt pat ba 


which boils -aPace, "then ſerye jt 
ack, Butter at d Sugar. - CASE 


b E 9-H bake i }f, you US ink by 


þ To. wakg P Pudding m Gee 


, 

N- 
and 
4 
ko 


2 


f oloes Limog- 
EF Coriander Kod ine then put in, ſome 


and beat all theſe together vegweth, 


41g $1 51 cf121U090 ” 


T7; 


ed GOT Yo, 
| i: T {ae ROS 


led andiec 
ee NEW 


ff 4 fo; hae] kige, . bh bo The 

read and th Liver,and divide it Koo if 
| dry herbs, or other if you! 
4 pic the herbs.inzo obey 


4 
- 5 z - = 
A « 
_—_ 
- 
by i. 4.4 _ IP "II <5 
T4 an" | 


RI I en 
I er pi pa 


Curral . 


ER + wal 26p6t & , en Il | 
Skins and boil ther. "I 
4258. To ys SER Po link 


Gi Dy eG TI 
td b15.7101d nutty M-gnor?! to 0ig s 
bl PH FORO Pcs bs tn} ; 


"£41 577 (4 ” os "420 © NO i ba one r th. 


{regis ko hn "Mikk, "2 r therein 


" ,t\W& pood handWle'of pay 
d fir vn i 
eve it: ro Swell, woo =k Cr 
Krent and very (Ic vs Tre 
þ fire,and whittiit is Go" Jt FE þ 
f rate ana Roſewiter 
Spice dnl olitete Salr:pr 


ck _ _ Si ace alſo e Mar- 
Il t0- 


* [- hr and wy your wy rag 3 
{a 86, « ewe 
To avs meas: 


" M901 2260 , 


> Anna Wa eo 


& bas 


_—_ vole 
Eto ul ie nh ew ie 
—_— Mabes ub 32803 theFrake 


" 
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: 
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IFs The,Queen-1ike Cloſth. | 
of ſtrong Mutton broth,and 6 


Raf Yo a once ol Su | 
this-to.boil over a, Ghafingdith of: Gaaly 


put in-your Puddings, and, whenghy 
bn Cover | - ur aan LE with- another Dilh, 


- tharths {Rake » take your; 
 andlay New ina "od Diſh. upon Sippety. 
then: ies then Broth.fome Sack, Sagas. 
and Butier,and pour over-them.;, garnih 
WD WR. kimons.and. Burbertig, 


TA Ys mala « Suſſex Pudding;nu 


£44 -y 
Take a little cold Cream; Butter h Ie 
rior with ſome. beaten. Spice; Eggs | lim 
and 'a little Salt, make them into a Hl flies 
Paſte, then make i in around Ball, and Þ 11:1 
you mouldit, put in.a great picce of buttit } fon 
Mm the. middle, aad fo tie it hacdupity 
butcered Cloth, and put it into _ 
: water,andcx er begs 
then ſerve j ſt 14nd ge 
'Barberrj 


epcn.at the.to he bra | Ile 
2 pound of buen puRoſemme " by 
4 


ar ep. it, and iÞ 6 02 50 at 
_— WA 94 you ay vi ths 
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© \@heQuten4likeCloket. E 
OI A wen] bie 
Heſe 
voyage _ ther boil _ th 4 
enough, you may-alſs parſome | 
erries into ſome,and when either of 


aq yr. nh oa 


182, To waky French Puffs. 


i Take Spinage;Par ley and Endive; with 
alittle Winter-Savory,and waſh then ind 


mince them vers fine 5 ſeaſon them with 
Nurmeg, Ginger and Sugar, wet them with 


2 © ——_ FO LLEGRCS 


and and put: in-e litle Salt; then cnt a 
gs x. in thin roundfliees,and'upo n .evey 
if ok Linwniay -oneſpoonful of js ' 
J RTteen fry char andſeryethem-in upon 

| fone Sippets, ond" pour overthem:Sack, 


| ha and Batter. 


1 &z 


183, To make One-Poff., 


| iTike a Pomeweter, or any other A 
ſis vor hard or Marſh inraſte, 1 


af Rail hn dont n 
EEE 


with - 


4533 BO0N-0N4:.5 0 : 4 3p 
b E 
in what ſhape your: pleaſis vi 


Take ſome Puif-paſte,and rout it thin, 
you have Moulds, work it upon them wik 


: ub 64 Pont andio cloſe; (ab 
(try or-bake us ben you hay 


them, you. _ dip $em.in the-yalk 
Eggs, and that will-keepallin ; 3 falb 
with Goos berries, Rasberries, Curd Mi 


m0 roy Ie. breads, Lambs: ſtones, 
cal; or anyofher4hing-what! yi 
Anſon + vt png 


in,accerding to = 
ho yr they are bakedor = tine 


Sigh on them. _ ſerve __ 1n. 


u85. Towake an Iralian Pulling 


1910 VAB 10, 199168w5mm0'T £ 248 


2-geny white k 
encatk like Dice} 
brell; ap 


" MeOan-lkeGlks 395 
ſenſe 


af ey 00% gar gnd) one 
186.. T9 baſe Calves Tonga, 


Boil them tender, and pill them,then lard 
tem Gio pill, and lasd:chewn alfo 
with fat, Bacon, then lay them rothefre, 
wh half roft chem ; then; put theny inqo a 

in With Claret, Wine, — ſpice, and 
ed Limon, and a.few Caraway ſreds,a 
anda lnche Sal, boilefleo: 
| them.in-vpon:.Taas: 
you may wy with ſhecps tongues alſo. 


187. To boil s Capone: 


; is; 
I 


he Frong Muxzon Broth, Souls Ca- 


boil him ih it with ſome Marrow 


\hed it's. ten-. 
LE nn 


4 I Ditei-like Clo 
hb _ 


are Seve and Grin it : 
yeurDith- with ſever forts 
Fills: and pr eſbrved: BarHerrics, 


188; Toboil'a Capon with Tie.” | 


os nyn&ddoil kim in iter” 
Rice Bottotded in NAIL and pur ih wb. ft 
ſome while Spice and: # litrie Salt,” will 
it is almoſt enough, put in a HMetfe R, wh 
terand half a pound of — oi 
and beaten train them-in; and we 
or eons then when cur OM I bly 
h, lay i in #Diſh; and-pour WW {Þ 
Broth ereon ; Garniſh your Sy | £ 
pleaſe, ane ferve ie. © © | 


-: 2 $5176 boil al, 
Kare A TTY 
wt Parboif your Ca : ſteric i is ; 
thunporitints's Pip! if" With" Mutton 


If &: - Nd 


een-like'Cioo. 257 


floned and fliced, then put in a quarter of 
of fine Sugar; thentake ſom 

ins flewed with *  vgar, Spice and a.little 
water, and putthem in, then lay your Ca- 

Þ aan! DR and: liy-{time Naples Bis- 

z; then :briiſe- rhe yolksof 

; &2 puat-in your oy 3-09 

| it over apen;; 
11; your ae and _ LE 


«el 1 JN 


ror” Chtehinr with Zeyguori ths 
TIEOT {135 cpu 


'# Fro hone wningy 
en take good ſtore of hard Lettuce, 
wean and waſh then, and'pur: 

iD, hog put ag haatny, ws 7 

Fe Wins with alittle Mace and Nut- 
—_ 

$35 

ve them i in. with Toaſts of white Brea 

Qeis.;Gatniſh the Diſwith Limon: * 

Whcrriegs aninbade you pleaſe. 


$you may do Pigeons. 7 1.71: :1 gone 


1 -_ 
% , = > 
. ow -- Mo JS . 
2 ac . y > 
hk. - ” « 
% 
». \ F 7} 6 atoll 4 


EP 


- _- 
aut —_— 
—_— 


> " 


—_ 
4 a = 
« 10 - 
voy 
- 
£ 


258 The Qnthrtibel 1K! 

10 153 1 17 12713 .b ») bas : bag 

490, Toh bail 4\Rabbit with Gr pes Wh 
'o" ; Goorberries,  '- Or 


b iT 6 vourRubbicwhols, «ned 
| utton Brotlveiſd ic bets 


| th Then take-apint of White: W 


GEE chopt, th he 


the Rabbit with lanes ine 
= EZ = 


wer ito ©" 


5710155 , _— SrmM bes F wad. 1 0 20g00 


02088 I pinto $5190 bo Met mY 

_: Boil aRabbit as before, ther ice 

incadad bGrmereig afewC a J-tk 

+ Bager.of ſucec herbs; and's' Hiri18M,f ti 

OT IN6p> Hat Barberries x wa | . 
wer, ' put icy th 

IE Obit, h | | k 


__ 
"3 


- 
_ 
St > 
-- 
- 
. "" 
\ ' 
= . » « 
} 
"Uh : LE fo 
ky * *. < 
"lm EN. + 5 Þ 
. 6 . 
ht + = 0 pe 
SPE , 
l my c 
L - 
4-5 p 
- —_ 


907 


5 


_ FheQuiin:4ike'Clolet. 259 


pk 1093. ſr —< Duck, +01 


anger tictle Hex 
EEE 


6 thenrhoiÞull ough,then pi 
| Þ 


mom 


Take yooyDuckdund#ult iy and boil it 
water & ſalt, or rather Mutton broth, 
tate oa Ry 
pat rekeras 


p Duck "IF Tit and heat theſe 
Wngs topether, rover iQ und ſerve * 
$ garniſh the Di with boiled d Oniotie 


+ #09; 12IEV! ey 


| F w+X, lodw bris * Il * Tilt © C150 :1:/\ gol 


260 . Tht-Quittn-like Clo, 


194. To bu;l Pigaens with Ea a 
San fowv- 


are bailcd lay. them-into a Diſh; ake 
Tome: of the, Broth;with ſome::Caperadal Þ ; 
Limon lliced,:andfome Butter, heatthk Þ / 
:hagether; and penr. over them:zi: thidly | 6, 


| tudes waſhed from: the Saltz 
fome ſlices of Limon; —_—— 


with the fime andſerve it. 
| iſiodb 30S. Tidwhiborſage: rick "Wy 
Theres pan Sung al; 


f whole Claw [| 
IS og - 


"196. Tabeil GeſoGiden. 
4, go 111388, 
* Boiifien with water andifalt; id; 
dloof ſweet herbs,onions and whole ſp 


nike Colt” z6r* 


hy. gn are enough,put in Verjuice and 
Butter, and ſome'Ctrrans pumped, and 
ets. 

ſs 5 Swans Giblets: 


ail red 
| vom yu. ©24 F "Herbs ag 
©Bail chern'in ” art of Claret, c 
M'Choves, SAI Fa ot of thier whoſe 
pips" ahd*Carrots” iced; AR pode 


Þ for, vu <pin [pinage and a lirtle Salt; w 
yarc enough, ſerve them upon bop 
5 w yrs to the Beech ſome Verjuice 


ey ax8Þ 


T0 ite faſt; atid'p ; Cover you 
MEE fr thor o* "El Dari they trough, 
iningthen ſometimes, then put ina lit- 
Claret Wine and Anchovies, and ſerve. 

on upon lippets. 


290, 


i 4: ora Yew... E-—] 


=p hats 


riod wit in Hieao! una. 


". —C. Bt _ 
—_ 


— nn 


x 
ol nt. & ape tif Slide ae _ 


»D: # xe ef Sie eos. 8 


oa. To fry Muſcles, or OYfers, or Coc- 


$4' 
' 
te. /orve. in wi 
4» with Hear, or by them- 
” &C. 3 A I - ' by r$31 

F 4 a. 
I *: ” 

«\} + _ 4 ; » 


EE '® ; 


= 


£9ir70igs nf MCL 


"266 The:Gudiiididedt 


204. To dreſs Calves Fae. bes v5 


+.'Take Calves Reece. boy Sh 
ſod neck, 
CE ed Tee lace Wil 
alirfle Thyme, large 
by Fit» little Wine Vinegar a id; 


let all theſe few together till th 
ny your Calves Teeth 
xthe Saiſce over them, th l 


torn raw Parlley aid hard Eggs oN 
together over them. with flices of , 
"ad : compares ws £ 


| bo 


'# 


4 


1: 26x! To beſt Nike} il 


Boil them, and blanchthem, and 
lng then” take Raifins of thi 
fie Ore 

j01h6il'a | nt 
ofweer batter, verjuice Togat;. 
_ envuyhTervettm lan - : 
Diſh with Barberries, Ty : 


no : 


208; 6 FE. iſh Atats 


JP: 


Th bo Glick Mo White-bporh 


Take " WA Chickens and truſs them ; 
ake two. or three blades of Mace, as 
quartered Dates, four or five Lumps 
pw, little. ar gee pn, 
joof tec hard a quarter 


Aleprns 


Fut two or three Validues) oE 


 kinwithas wm ER 
4 hg in oF pouaka) 


eta 


Arie Salt ; when they are. 


them in a Diſh; and pour this > 


chemaJthen. garniſh your. Dilly grichy 
Eggs and ſliced Limonz and ſerve i oh 


208. Tr bail Leg of -Muxren 


"Fake Legof 
Poa lrge Leg Sal and 
boikir in warey and ſalt, burnote: 
EE eng 
ar 
pi _ | = * 


yolks of two hard xeedks, | 
= [+ Mr , 


b; 4 4 
D 4 
l a. + PA 
: . % %* " q 
= , 4 d - 
. Pos = 
' « C 8 
ov . . J od 
> ig . 3 e 
= » j4 > 3 EY. 
pi < 
&> fo mY l 1 ; 
3 - > . = A - —_ p # 
v4 dion. he higetoy dC os; p We '- | £ 
_ . l "Y - 
F -" " " "4 I», : *s 
< £ : ."- : PF; 


# . 


"= 
we 


—_— 


"i 


: _ 
W-” . 


»” 
$4 


to: Ht 


rDin Dy 


A'z 2 


210. 'T; ro fr Treg s 


ho wo Trovh into efair Wy with ſome 
WiInC, I WCC thi alinlowiple 


'T 


| 
. 
ED 


* oy Yom 755. 


_ 
G 
- 


dc Te thei Pull fr Inch is frei 
W251! 151777 ales, >| 


$5:70c b18 28ivoffnfh 


K. To bt: 1948 44+ 4 


. 


about a artpmcn then pit them 


- © little Pepper EE 
Butres,\Fomnd 


212. | Tobod a7e with ore 
bir Wy aro 


- Take ou Prado aa 


- ſome Vinegar, large Mace, ep 
thenlay your Pike na Diſh wich s ipy 
and then ext theſe la named thinga n 
ſome Butter and 


line Cocumbers 3 Sickled, and 

led, & Cloyetll flowers, 

09s, currans, figs; blanched almonds 
aiſins, Sl ces of mon With! on 7; 
Yar Diſh b of dbochrinen 4 

Lincnand Cirow Pl 66d forme 


b fr -* 8 - > 
; - s & OY > * þ i - _— ; . 
| a £ , . 4 : , 4 : _. Ag, #4 1 - Ne 
"z Ka. y s w d- 
5 , G «* 4 « 3 ! Was 
REN 141; + T 4 j 4 224 & 1457 711 
45d ? | FEY «* hs 
| a: , 1 > b. "7 +5 oo Io I7! ' + hy 


eF 27258) '$-- 


i {ran fa gut mt hand 
u | \: they 


With: it. yoo 


$& Mew it vp, and roſt yoyr Fig,» whew 
| pro wrinhg-vpen iÞthe Juice: --3 


a Limon, 2fd when- you Aarcread to 


IS 5 430: fo 


19s Tones: 
J ww FRNB") ”; by 


> 4 $55.8 J 30 29 5aet ? 
= e $2.5 wb 
bis e Log | 


hs wheat 


01 thine of the der 


p* O'7 'DAR +; LE Ty } 


J => 4) "216 PRE SugkePic7 = 
, Cura Neck of Mutrwn: i Sek, 


yn y.ot 
; "Vines, nel ever: it: 
hs e it, and bake i KtÞ2 . 4 
E TiC hove inreadineſs good ſtats 
boiled Parley minced fine, and drat 
the Water , ſac White WineJ 
ne- Vinegar ,. ſweet, Butter and Sug 


8.1. bo oft a Ha ac 
4"? hens or ti 


Ngle leg "A 
S mew Ned, Jett ſt in with Sauce, 
J wd ſirew Salt: about Your Diſh. 


1 ; fs To relt #4 » theth Obit: 
_ | FS if 9 Wha rat « 3 CHOP 
ike fonicboited/Cheſhn:s, end tike 0 
ir fhells and rakes nianly 
ter ;, then ſpir your Capen, and. put- 
e into the Belly of it, with ſome 
g S He cold it, and baſte it with ws 
"Miter, lave the Gravie, and ſome of 
0 N. 4. "a 


ks 
LE 
wi 


"7 


| UM 


bite ge el * 


al: 19 


Malt; eſe with e yolkgh | 
"raw Epp und fluff your Mear with iti 
oe th ſome; andſet i [- under the Meat w ty 
5 un: t: 13 ala 
ts OY: e Dilky 
J qyarter of a pin: of white Wine Vi | 
: .gar,and. ſome Sugar ; en pour mi : 
o* Fe: a PIWE « it 


| v2-y00 RI Nay” hoohira 200! Ln 
yh ba 36-1 1G. 


7 Ny oat 
3». 


to pieces like tha | ar w— 
them with Cinaman, Ginger ws | 
Currans, d kerke-Vingght age: 4 
Ke of ſweet Butter , ſtew theſcin a: 2} 
ahd-when they: begin-ro dry, pttin- * 

onfendeclink vale ſoſerverhen- - 
_ehe-Fable ; rhvs you ny do Lereveg'oe: 
edtoumnct 


'® 223 Tobeits Shoulder of Pa: | 


TIakoa: Shoulderof veal, andhalf bolt”. 4 
"din waterand ſalt; then ſlice off the moſt 
of +tzandfavetheGravie; then rake 
ſuced/meat, andkput ir ita Por witty: 
be-Brock thatbail'd it; a-ljetie-gra- 
redBread, C yſter Liquor! Wo 
kalled and liced thin,a pound of Sauſages - 
a* at of their skins, and rolli&d in the. *Y 
a 8 2s large Mace and Nutmeg; letc 

ew-.dbeytonetBoury then put inone* \ © 
"wins Condo ſweet herbs, and Xx; 


(vas {jew hero cogeriibe; 'then mko: 
4 . Veal and way mn 


Y tins: 22 [EIS w—_ 
18 LS 03 44.2904 
\ - iis, 2h; To-hed SAOP 
: C.. RF 2ba6 3 423} + 4398S 19% w XK 
F o Boles marian hentai 
= . Y ah #- with. Samphire: and-a-licrie ail 
| Broth, Veryuice, large Macc, Pepperayit 
Onion,and the yolks of hard Eþ gs milling” Þ 
5 ſore ſweethher and-alitelc (alc teceh * 1 
b Fr 13e ms pre Loney m; 
E has didn it up. with &mter and Ling , 7 
be” ONT {AE 5: pby 0 
Way 
is foServdins' 
yOLmy drefs.a' Leg ot a. Breait'of 
CG G2 © 18 bart | 
Cge 117: rw Ti m6 Bs; +8: (ied HT ks 
-2 _ bs Bain of Sfhinon: a k 


> - 32a '\i; 


bh 3+ 
} 


Suh F pak in ome Capers, then Diſh 
1 Y 4 — 
s T- ad 8 uit your = 


« | 
LAT 3 
: 


£1 24 To beil'a, Rank of Keniſon. 


. 2Poili it-in water: and Galt. with ſome Cole-- 
#1 = and ſome whole. Spice, then take- 
Fae of the Broth and a little: ah tae a. 
xs Udder boiled render, andfh obs: 
le Horſe-Radiſh, root ſcarced;/amd 
:{weet herbs, boit all' theſe. 


our in alitt!e- Salt 3 wheayour Vent-- _ 
Jap-is ready, Difh'it, and lay your. Cows: * 3 
er andthe Colcftowers overitzathen- |» 

t up your Saice,ard pour over it; thens 

iſþ your Diſk with Limon-and Parfley- 


iVarberries, and ſo ſerve! 


Ks 


We? £ IT 

ec no owl vi 
oy << £50? 22 | | 
734 its bottt 5 o 


» A= 
1% 


| UML 


#7 g / > 


PO. A 24 gg 5 WA, -- <P 
eg »y 4 SALT V"L&0% KH 


f | n ite Broth w 
5 abc i __ 


be. Pas S pe Muttorr Broth, tA | 
Sack, and boif it with-whole $p'ce AW. 
kerbs, Dates fliced, Currans and'a i Y 


Salt ; when it is cnough, or very neargh 
intbwe bfanched Afmonds, then rhicks 


-- wwiththe Yolks of Eggs beaten Jad fi - th 
4, vir with Sugar,and [6 ferveig in w; W 2. 
Yicesof white Bread :  - 
is *Gartith with ftew'd Prones, aud if 
Raifins: ps 
- This may be ſerved*in ifo with | 
"meat Proper for to-be ſerved with 
Broth. 


1 'F 
"226: To waky good ſtewed Broth. bf 
{XTslkea hifider Eeg of Feef,and a pal 
row bones, boil them in'a grear.Ft 
with ivater and * little Salt;whea it boi v : 
and isskimmed, put inſone whole Sp'0 
- and ſome Raifhns and Currabs, then put. 
forae Mianchet-fl:ccd- thin, and ſoaked by 
ſome ofthe broth, when it isalm ou 
Mm ſome ſtew'd: Prone che Die 
ſeat, and gut inco your Broth gin M 


_ * ” 


: Ads > : 4 | « A »< 
, = "> 
v y L LA \ ms*® 
- | ma” 


ns Sc, rn DAM Wine. *® 
E200 Meat, and. +» 
nul —_ 11h with Prunes,. 
Tal and fine Sugar. ; 
hs 287, To ſtew Aciclckes 


8 Tie the bottoms of Artichok: 
'Y ys boiled, and cur themin QUatIRTS | 
LS them with white Wine, whole +pice ue, 
Marrow, Wit little Salt : 
When they are enough, pot in Cack and- 
r, and green Plumis preſerved);ſo ſerve: 
;.garniſhthe Diſh with Preſerves. 


228, To. flew Pippine... 


4 hiv fake a pound of Ci 
joſe: OW 


| Yi r Rap th 
fs ry CF Dy whey "aFR VErÞt 
NE, I A | 
SEED 


—_ 


Fe line Dar > Roe he Da 


mm FaJ ſhe was. GE 637 = 3 
mg amret ng F 


_ Your Salinonbeing boiled” and. f 
mince ſolne- of jt ſazall- with Apola 


| Onions Oyl, Vinegar, 
Popper, {#1 I ar 
| you oY Dil with Limon.and Capers, 


2 30s To ref # Shoulder of Mutton - | 
, | Opfters, "FP 


- Take lore bhoulfh? of MotronY 
take fweetherbs chopped \ſmall,andn 
with beard gps &a ltr Salt take fan J 4p 

reat Qylters, and-bcing.dried fromairFwa 
Elave, Ap HP ori wil 


ew Bed Neg i Ws your ey -at 
me of rf 


—_ Voiyobt utton,' anTb 
pe IS rer” and an 
Gravic, 30d pyt it with ic Oylts 


| eg. Knthowvit 


mb oos 
your Sauce, and pour ed 
Gaekilh poor.) Diſh-wich Ce 


. "Of | 
- | . 
s 
*S / 
F _ 


E] "x > j 
*; by - 
| v1 gy WR" 
pk 
* 1 . ” | 
d. 2 . 4 .. : he Tr 2G 1 '.> F 
| {T8 _ ., * _ 
- B " 
{ 0, p 
: - & © » ®. 
is » 


ith, # He ada lirtls, alſo the nd Brains, 
NT jnce- the Brais: god. fone with: 
ale age”; Olftcrs tid: Marrow: put a-* 
oft fewhen t is minced, three or four- 
F ; epper, acts 
_ BY Karbth=5. 8 
cx, then rakethe 
i and bind it bit, a 
pit and rot it;& ſave the Gravie which: 
waes from it in a Diſh, baſte it wel with- 
fr Ros Greats ONGh $,and- 
Sweſweetherbs minced AE nels white 
he” vfid a iced Nut 
Wd i6fted, ſet'the DIY" 
t Coils with fore F ot 


3 \- 203 fo ſr td as, 


When you ſpi yow Fowl,pvt in 
Fs 7B40Y \ 


ps 


IRS, eds 


p | Ml "3k 
erty File for Rare ib 2 


—==. W..; 
ME 4. a7 oe er bet tr 
. as 
7 
, RY 
OO IR 


. Querydint" + a 


| Rent 
ney f A Fodingen 
4 nA.out 
> infothe BeNy:of ns. 
kink It; with hg waecing: [Lninon $5, 
lay-iedown agnins and roll. is and-bake 
uh Butter; and Te8i%: 
Piero one pme® 


neg, and dligde 
phoblachotnn 
wer : "when your 


ve ficſt froth. it up Sith Butter and a 
(alt, then ſerve it in with this Sauce 


a1 .aqd:: 

rg BL 2:3030808.1;y 

41 Take refit Kidney 8b Ver 

EIT 
Alawnds blanchod end beaten 

En 


& $ JE. fl £4397: | | 
$2866 B63 H1W nt 1 avid wal 1598 


” Þ to. To £6110 "a4 26 
ob lac A 11219 8 115q bas 


Bow I 11 mo 
: 6 16366 


boon of. Up CO NI—ED 
4 + 


*. ſcaſonthepg 
Ran 


> 
3) i4 


+. L | : Y 
"N02 rs M3SW.& QI 11 


241, 


” 


_ or Cor | 
acid pot u great A et b 
butter themy, wh 0 
_ Sugar- 


aid) 01 AB Oh z to 


qy 
s to | 6:88 | 
201g 2020950 £21 rp i1a0) | 


#\ Sotevy 


Max! 
oc into 2. warm C 


& Toma CPE 7: - 3/8/ Sarom 


! 10 85 G0. £ RN 


Wein Slices of a Filler of N 


12 807.* «. ”"o 


fav {tree fan lay in pany 

- and cover itwith uner: and fo 

rs thencut it open, and * 
PRI n Cratgnand gre 
Caries” 47 


n ned, Dates ſtoned & fixed thin, 
wrlargoMlace and Nutmegdlived, - 
Butter, do(e.itand:baks 


rota Verimd 
n anc ya : yy ne atloy 


: Te ik Ef Ae. 


pp dick fon il 
_ A 

a; andful Fof F Capes, wah a piece of 
ſwcer 


= * 
_ 


24 Let hn 


Mince the Ridney with he Fara 
=p a heebs minced very 
fice8thin and minced,ſeaſon it with 


\ 
oy”; 


249: To mule Pegs "uy 


{Having your Pic 
ER 
the. yolks of bard Eggs, blench 


< os ; 
' Mt N ru yaw 


FF | 
£3 + blo "467: 
3 2011, nt fab Fs alloy: 
A Þ hy rt op: 9; F: 2 p 
wh hin 


- 
<4 


E {+1 > $T oo > rg 14 i 
IPA :id1 to emo >3itanbog? ty | 
214 qu wi{.qu35 at bt. 10 "A 
_ 0 ; 


Ks To waky a Red Dem Pi. 
Jay's | SCAUTTY -QIH) it 


A 
FErs. d. 


Skin, and tick it with 

ves, then put it into your F 
Buttcreapuad befrom, Cloſceit and 
and cat it cold with Muſtard and 3 


. 
5 pe IT 


0 of 
af marks... amet I-25 
hag. nit bpglam 52 


S o 
+ a 4 Q 
wo "3 * 


- * . L4 #E = ? <%& 
, 8-3 - + Ga © ihe is » 
c 2, , F 4; 77 REST I. ; , Ss 
; AS 3:4 


"*LC1S3SFT, 


- 6.357: Toth Salncu ix 


Mt 


Take a Joll of celmon raw, and: ſcale i it, 
+ 


-# je Spice and BuRtER, foe 10% 
We it, but ficſt put in ſome Whice® 


on. © kive- 1 liors ok aaawes 


A, q Wu e and Butter. 


bu & . hs A 
+a B35 Pe wakes Pudding of Prone Burley: 
Wt # e x 0421s HH FIRES. 


Fas whe French Bar ten 
» one I SI 
| and four Ounces of ſwerr A 
and beatcr With 
Jream, and<i 
- ſeaſon'i -t Wit 
4 Salt; ten prin 
ſh 8nd | Currans., and 


* 


3, "Oo. IS 


"+ 


"F 
v 


. 
L 
1 
£ 
F 


ba Lotta atien AR - - 


got” 


ran 


«. 


DTS OO 


=—_ 
. 


kf 


fa Tu 


W's; yok oo ye op ſig 
Fixwatg21: ” ay Q3&r 192) 5 


Pye 


*c xv. 7% be ets 


B91EYD So 
ſ) 209 A: -Bloy fag * 1-42.23 


4 
_ 


3 —_— —— ras 


bit D651 9 Is 11199 


pa ot &#7anWf) key 1&q* 2; f 
NY 54G $£3% 2: {1 f 


Cy 
= 


Bo5 


EE IE: ”y if = 

- gar 

| 6 hos 4*%2 

| BoilahuarbofEs 

then. pour irvutimos Diſh, bake 
quarter 

a it till-it be: 

| c+..inro it as. for. | 

well together, and colour it with a ſin 

- 9" TE 5 8 


. be 
"z 4 
= re he 1 Ft 


—— 


Ye. 


Bake: pan __ is Þ ond bake 
thexrhen nfck & {with Cundicd Ty on 
ferve it in cold. ; 


- %.v 


ht $00 


Fo Da jul og Kg dab 4 


afte# take them-ou | 
Elie ge by 4 '1 
"pe 10 dot! S444 i 
Mets into g Waym ' Oy py - 
| till they. are 5 nough ; | 


a | into Boxes W 


& : i 
4* 
bi 


26& To ESO cae> 


rt of Cream;and 4: arts i 
nched beaten pag ra ing by 
That a Pint of \ Re -- 3 


o - 
3 [2 
F " s -- 
< "THz = 
PL. + Sap HRT DT oe Mit = 
-- - 
» 7 
_— 
» 
- 
o 


3 
_ bne.v 


pr WARE 
"S; Ak yh, 


29g. 
»v 


q-p ” 
yet ** ALA) Fe - 
75-43% 
-w | 
+ I IH 4: 


Cs 4) 
 Pallc Cheek eat 
x To bale 4 


| ow in | again, flere 
and Sugar,and 6 with 4 


- Lge cartike Veniſon. 
273. To mak Bacon Froize, 


; PL A bo "y _— 


6p5 melbenen.ad th 


| Sees pave. moſs 
fry it'nnd ſerve it he Table,” 


-274- To ws fryed Nuts. 


wt 


#7 4 


ag Crake 
»Y cone wil 
en-put — 


ke Man Fog 


a Þ J/A5 


4.5 


d* 


” 


>_> . 


a , 


= 


OS ate A 


nel 


% 


# 
—_ 


by ofO21 . © it - FO over 
67 IS Sev (F7 Mil 


 279- Temdes PRO bas 


ſos tarde 
rank deg. ToIrY 


5 hell Aly py Jon 


nm, 6 


Phe at 
ke it, and ſerveitin hot. - , 


92 of Parka or 


Te great (qa fl AER, 


WS 
- 
. 
/ 
- 
.* 

" 

4 

_ 

P Dy 


OO rr oY 


&k ny $\ any 


_— cofharie, - - 


* 
a 


Os 


; ” 
ith-the Prit | 14 
0 HtEUP 75912 MITTER 


FEE; 


0 gs AST: 2 


in. Vhpached Almonds 


es. 2 


gu Hog 3n \ ſome 
s Makergons and | 


35, 
If, 


« 


«4060: Bf os Xn 


3&-- 


—_— 


Mo 450 FEE ay bigs cx6 og 
$A $ic:rn 545519 © 2 iv9 qld "11 $83 wy 
SOSed AD: 2. 02's { 61 -2n5ouf 
| ON - oh Y-al130! 260g 4 | S061} $3554 

mag. 0352 , DPErans a bag: 


& *$14 a9: % 124 plat: ANTIOas 0 


va : HR £45 aw 0 _ = 
Wo mW YOY ZW ES! 1.387 7 
3 £0100 Wes Db 4 WR wy"; "oy 


the.” 17s M1: RG a2, *Þ7 fy : 2p 


"2310 21.97" Ts >w (12y0507! Yol 

_ rw *%* - oY wy a : wg. 

50 64 ano int to 23k f 
nt 116 ,yinuT : wks 5 201 aid 


£03 16guts Fazio Soibt yin 24: 2; 3 
awtoyT & 201 9v19 02 ya yy 


- 
a4 
7” 
s ' a #. % 3 


TIE 
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{Courteous Reader, 


Kind ieaene.coniſes fore 7 have 


Fever you , 4s 1 think, 4 wer 
W. Direction for all kinds of Food 
W for Nowr:iſhment and Pleaſure , 
W 1 do ſhew alſo how to eat them 
wood order for-there is a Time 

W Seaſon for all things: Beſides, 
re 7s wot any thing well done 
"ch hath not a Rule, 1 fall therefore 
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es, according to the Seaſon of the 
Ve ſo that you may with eaſe form up 
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& - Grand callad. . 
{&*A boited Capafor Chickens. 
A boiled Pike or Bream. 
& Florentine in Put- paſte. 
\F {Haunch of Veniſon roſted, 
& Lomber-Pie. $4 
a __— th cot, 
at Pig with's Puddi rhe 
Pave P IY 
AChicken Pie. ng TER 
A Diſh-of you Turkies; : pd £ | 
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Abe Cuſtard. 


oY vY id The ſecond Comnrſe. 


Diſh of Chickens roſted. 
ue ed Conger or Trouts. 

Artichoke Pic. 
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4+ A cold baked Mear. 

5- A ſouced pig. 

$.5A Diſt"of #artridges, , 
7. Ar Oripadopis, On ca, 
8. A Difhof Quails. 

9; Another. cold baked Meat, 
10. Freſh Salmon. 

11. ADifh of Tarts. 


12. AJoll of Sturgeon. 
The Third Can Y Fl p 


. A Diſhof fryed perches. I'S 
A Diſh of Gargen peaſc. 1A 5 
, A Diſhof Artichokeg;;.....:.... ; k 
A Diſh of hobfters... |, >, 711 4 
!ADiſh.of Prawns or Slaps. 
A Diſh of Anchovies. _, ,, 
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2 er Bil of Fur fo Winter 
Seaſon. 
Y A Collar of Brawn. 
% A Capon and'white Broth, . 


1 A boiled Gurnet. WO 
\  ADiſh of boiled Ducks or Rabbits... * - 
d. 4 A roſted Tongue and Udder.... + 
* £6 Amade Diſh in puff-paſte, , 
'. 7. AShoulder of Mutton Foith Oyſters... q 
* 18, AChine of Beef. Th: 
" Is. ADiſh of Seotch Colfops of Veal. : * 
{\YioTwo Geeſe in a Dith... | 
11.An Olive pie.” 
"Sin APig. 
Fiz 4 Loin-of Veal. 
le Lark pie. . _ 
i: A Veniſon paſty. ; 
A Diſh of Cppone; Se Ply or. 
three,” 
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The Second Courſe. 


B, ;; Young Lamb cut in Joints, three Joint ", 
in a Diſh Larded. 4 

2. A Couple of fat Rabbits. 

3. AKickſhaw ſryed or baked. 


4- A Diſh of roted Mallards. = 
5- ALeaſhof Partridges, 

+ 6. APipeon Pic. | 
7: Four Woeodeocks in a Diſh, | | * 


$. A Difh of Teal, four or fix. 

9. A cold baked Meat. 

FO..A good Dilh of Plover. V 
'$1.- Twelve Snites in a Diſh: = 
22. Twadozenof Larks ina Difh« | +; i 
1:3, Another cold baked Meat. --1 
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A of fryed Puffs. ; 


3. Three orfour dried:Neats- Tongues 

4. AJol of Sturgeon; - - | ' vet 
5. Laid Tatts in Puff- paſte. 5,0} 7 

6 Pickled. Oyſters. | 


” A Diſh of Saboaien and Caveat. 
8. A Warden Pie or Quince Pie. 3% 
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| NS Althond Pudding boiled 6r'ba: 


A Ditto, boiled Pigeons wich Bacon. 
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Liilhea | 5 0f-Veal: - 
$ ADith of Collops and: ro, 
pw - Ma. Collep 
JADi 0 t 
'A Loin- of Veal. pe 0Y 
[& fat Pig roſted. ſi$. 004 
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WA Veniſon Pu A 
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A Dith of Mallard, Teal or Widgeon, || 12 
4. ALeafh of Parrridges'6r Woodcorki, "Bn 
5 A-Pigeon pie. 14 


1 X Qvera or Sift 

6 AD IV Chickens fel % 6 
| 4 A Warden or Quince pic. 7 
"+ " 9«.Alonaed Bi rh byt bnom!t "A þ Al 1 
_ 19. ADiſhof | =p of ſeveral forts; : Big. 
11. A DiftpÞ Lobfters. wecliubrodn © 
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$6. A boiled Sallad, © 
V } 7. A boiled pikeor two Carps iewed: 
$. A'Diffrof- bitrered Loaves. 
lea Þ 9: A paſty of Ling. 
* | ©ADith of buttered Salt Fiſh. 
11.A Diſh of Smelts. 
Mn, 13A Diſh of white Herrings broiled: - 
78 K Potato pie or Skirret-Pie. 
Diſh'of Flounders fried; 
\. x An Eel pic or Carp pie. ©. 
B16. Adiſh of fried Whitings. uy 
17.A diſh of Salt Salmon; 
\ 139A aih of Cuftards.* ' 
» $19. A Joll of. Sturgeon. A 3\ 
20, a of pancakes or Fritterss 
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| 12. A Diſh of ſouced Fiſh. >} 
33-A Diſh of pickicd Oyſters. | _ 
14. A Dil of Anchovies and Coven | 
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4s are uſed in Great and 
Houſes-for their own Family. 
and for: Eamiliar Fr jends wi 
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A Bill of Eare without. Feaſt 2 
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The Firſt Courſe in cer tle 4 


| er Fine Pudding boited or baked, 
\ A Diſh of boiled Chickens. . 

-Y Two Carps ſtewed , or a boiled FY 
&: A Florentine i in Puff-p aſte. | 
s. AC alves Head theone half ha 
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theother boiled. \ alle * 

| 6 A'Haunch'of Veniſon ried, Fr. " 4 

” 7. AVenifoaPaſty. gore 
9. A 9 of br Capes ora? 
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= ET: A Diſt of Pai irid 
ws $0 MEN A 
"B+ ADih of Quails. 
6, Acold Pj ean Pre, Ee 
$A SouiteF Pig. © 
& A Joll of freſh Salmon. 
* 7. AD;h of Tarts of feveral ſorts.. 
| A Weſtphalia Ganimon', and Gied. 
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16 1, Udder between them. 
[A 288-4 Chine of Beef roſted. 
* A made Diſh:in Puff-paſte. 
& A Shoulder of Mutton ſtuffed with Cy- 
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1. A Quarter of Lamb roſted, the ] 
Larded with ſeveral things, and xg k 
aſunder. 


2; A Couple of Rabbits. 3. 
3+ A Kickſhaw fried, © ---- & 
4+ A Diſh of Mallard or Teals. $/ 

5. A-cold Venifon Paſty,”or other-oullÞ+'! 
baked meat. .. +. 6: 
6 A Diſh of Snires; * \ ', 
nce or. Warden | 

$. A Di of Tur "os | 7 $ 
9. A Jellof Sturgeon a f\hk 
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i | 4 Bill if Fire for Fi iſh. Dags. in 
2 Great Houſes 009 at Familiar 
Times... 


hv Labs ai A. »? 
_ 4 4 4 Mi; wh Wor 
Dith of- Milk. as Furmity, of the 
F ike. i. 
2 ADiſh of flewed Oyſters; or butter 
| Oyſters. | | 
4. Aboiled Gurnet, or fuch like. 
& A Diſh of Barrel Cod buttered. -- -. 
FA'Diſh' of buttered Loaves or fryed 
F /:Toaſts, 
&\APaftymade of a Joll of Ling? 
« &Fprato pie, ar Skirret-pie. 
A Diſh Plaice ,or-Floynderg-:- 
, + $$ Apiece of- Salt Salmon. 
 HIQA Carp pie cold, or Lamprey pie. 


ot] Aid i J7 BY, DT50 ; e114 ty 

T + 09120134 » .28]UOM 35: 1) Nig; 1 Iv 
bl I "7107, T y IN L, OJ (dic Gm 2 

A Wt + + | FY [\ S ®, "T The 


7 


$ | } 
<P - = + 
BN <4 017 301% | Y 118 DON%, SUIS 


"p06 TheDirendikoCloſte,. 
| _ The frcond Ciurſet0-he -ſamn;—— 


Difh of Eels ſpichcockt:'; \ 

A Chine of Salmon broiled... F 
N ADitl of Oyſters fryed. - 
4. An-Apple-pie buttere ds _- -1\4; | 4 


5. A:Diſh of frycd *melts. 

6, A diſh of buttered Pp. 

o. A diſh. of. Skirrets fryed, : 

8 Two Lobſters ina Dith. 

9A liſh: of pickled Oyſters. 
1:0; A Gn \xapboand 


When all leſt are taken Jo did 
ſerve in your Cheeles of alblons, 
and allo your Creams and Jthlich, 
and Sweet-meats aſter: xhew, I 
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of Fare in Great Houſes, although # 
ic be impoſſible to name half which , 
are in ſeaſon for one Meal , but this 2, 
will ſerve. you for the - number at}: 
Diſhes,and any Perſon who is ings. 
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gious, may leave out ſome,and put 
— I nothers at pleaſure. © 
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4. Bill: of Fare for Gentlemens- 
Houſes of ' Leſſer Quality ,. by 
which you may alſo know bow 
to order any. Family beneath 4. 
nother ,, which is very requ- 

. fite, 

wes, The Brit Conrſe in Summer-ſtaſon.. 


k A Boiled Pike or Carp ſtewed. 
% 4 KA very fine Podding boiled: |. 
AChine of Veal, and another of Mut= 
© 4 A Calves Head Pie. . WIL 
$$ Aleg of Mutton roſted whol 
54% ACouple of.'Capons,.'or a Pig, or-a 
yF piece of roſt Beef, or boiled Beef. 

} A Sallad, the þcſt.in ſeaſunc> 
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1. A Diſh of fat Chickens roſted... 
z; Acold Veniſon Paſty. 
3. A Diſh -_ ay paſties: 
AJob of FreliiSalmon. 
L: A co aple Lobſters. 
A of Tatts. '- [* 
7. A ctr Baconordri'd Tongues 
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» After theſe are taken aways theg 
"ferve in'your Cheeſe and Fruit. 
- Note, That this Bill of- Fare' Kor. 
Familiar Times. 
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4 Apiecc of roſted Beef. 
$4 Veniſon Paſty or other Pie. x 
"Marrow Pudding. 
: A Gooſe, or Turkie, or Pig, 
& _ of what sInfeaſon. 
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'" Fhe Jeund Courſe to the [Y 


t Two as of Lamb roſe, 
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A Bill of Fare. for oa | 
— Hoof es. upon Fiſh.Days, and 
at Familiar T mer. 


4. A Olled of evan Fe. is HS 
4 A Difh of freſh Fiſh bailed. 
G. any of Eels ſp'tchcockt. 
x Oyfter Pie'or Herring Pie... 
A Fri of Eels ant Oyfters. 
#* & Cary Piecold, or Lamprey Pie.. 


The ſecond Courſe to the ſane. 


r.. An Apple-Pie buttered; or ſome 
cakes or Fritters. 70a 
4 A Diſh of fryed Smelts. 
iſh of broyled Fiſh. 
© £ -of buttered Crabs. 
$: ADih ot Lebiters and Proves F 
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+ | 6 AJoll of Sturgeon or freſh Salmon, 
2 | 5:4 Diſh of Tarts. or Cuſtards. 

* | 7 Diſhof Anchovies or pickled Her- 


4. 

aud When theſe are taken away, ſerve in your 
- Cheeſe and Fruit as beſore I have tald 
yu. 
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every one compleat mo 
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. ble or. Great Houſes, I ſhall } + 


here- ſhew them what their 
Office requires; And, = 


Firſt, For the Kitchin, becauſe with 
gut that we [ball hok lean, and grow 
Workin quickly, 


He Cook, whether Man or Woman. 
ought to be very well skill'd nates 
manner of things both Fiſh and Fleſh, 


* goo Patty bufacts, feafoning of ul; 
| ngs, and knowing .all, kinds of Sauctsll'q., 


oa; pickling all manner of picking my 
ng all manner of Meat- Jetlies ; allows 

Fg of their Lords or of their Mal 

- Ladies or Miſtrefſes purſe, very fawl 
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ainly and careful, obliging to all perſons, 
mw” thoſe under them, and willing ts 
pom. them, quiet in their Office, .nor 
ring ror-Ccurſing, . nor wrangling, but 
y-and ingenioully (to: do their Buſi- 
wels,, 20d: ue re —_— - 
ht alſo tohayea very good Fancy; 
whether. Manor Woman, draavee- 
de-Ticle,of a fig Copks !1s +5 m0 1090 
We ng eg LG 2019300 TY 31 03397, 
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"Fur, a Maid unacr. (uch a, Coek, ; 
4 Fe bracts To $ r3 500 if; 34! 8 
He ought to be of a-quick and nimble 
vith J PirFicnliog ens ep Glatelyilnger 
| habit, .and then we need not doubtof 
og hi her Office ; not todreſs her ſelf, ſpe 
wlly her Head, in the Kitchin, foe thavis 
$ominable ſluttiſh, but in her Chamber 

M3 Bhefore ſhe comes down, and that to be at 

"I hour, that the fire may be made, and 

h, ak Wings prepared for the Coo inſt he or 
=P comes in.z ſhe-muſt\not-kave afſharp 
*ZFiogue, but humble, pleaſing, and wit 
hi9 learn.; for ward may = x 
with-the contizanceof- wy 
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bultneſs, which-may cauſe them to bepy 

viſhand froward, if provoked to it; 

Maid ought alſoto have a ood Mani 

and nat to: forget from one day to ar 

what ſhould bedone,not to leave any 

ner of thing foul at night, neither ir 

Kitchin nor Larders, to- keep. her In 

things and others cleanſcowred , andy 

Floor Wn BY 

net ro lit up junketing -and giglin 

Fellows when ſke ſhould be in = 

an one is a conſamer of her Maſters 5 

and no: better than a Thief; and þ 
ſuch Bchaviourfavoureth much of L : 
Bur ſuch anone thatwill take thece Fe 


Lo : — 
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5 pr ng pe come one ecayroM 
- ixeſpover otticrs..: | 
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na ought ts be Geng and hi ot | 
Hes hr 
_eE people; yerivery: fav int 


Fre. 
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> Goeds.and to order himfelf in his 
ie 6 a fochful Steward, charge anddo 
vs-for the honour of his Maſter or 
7 © 0k ſoffcriag/ their Wine or ſtrong 
(Rink to be devoured by il! Companies; 
ethic Small to be drawn out in waſte,nor 
es of good Bread to lie to mould and 
; be _ keep his Veſſelscloſeſtop- 
id his Bottles ſweet, his Cellars clean 
,. and "his 'Buttery, clean, 'and' his 
id Bins wholſom and ſweet, his Knives 
% tted,his Re tes clean waſh'd,that there 
e $ them when they come 
* - by all his Joke clean and bright,his 
fol Ti Basket- and Linnen' very neat, he 
i Baa de ſure to have all things ofSauce 
1, bich is for hin te bring forth; that 
ik We cnke facked when jvc 
Vanegar, Sugat ; 
of I” Eros Limoas, and alfo forne 
Fror 3 he muſt alſobe-veryrnea hate 
1 laying the:Glothes for the chief Th: - 
E,and alſo the 5 Side-boards, in oyiogns 
papal in ſeveral faſhions,” and n 7 
\Fpen, [to ſet. bis Glaſſes, Plate,” and Tren- 
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'- every plate, thathis Bread be chipp pal 
fore he brings it in; that he ſet po 
warmin due timeafahe teaſonrequl 


| cya A fat time to ſet feirtorf 

he have (his-Ciſtarn ready ts 

wink: in-3 that;none- be ſpile '«boollts 

Koom ;. to waſh the Glaſſes when acyl? 

hath drunk, nd to waitdiigentlyondl | LL 

in Table,not Glling the Glaſſes t6ghiltt* 
uggronR. Shop himſelf # Bute , F 

oF 
a 


7 +4 
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CN tn-like C -3,6 fer. as 

+ DU oe ; $os atherwiſe it is O41 þ 
6-2 not : the neateſt Caryers 
. : guch any Meat but with the Knife 
3he muſt hevery nimble leſt the 
Þ cool. too. mich,” and: when. tichath 
,returfi it tothe Table again,putting 
Ry | his "Carving Napkin, and takea clean 
0 wait whithal ; he muſt, b=. very 
wil and Gallant .in his Habit.leſt he be 

ned unfic toattend ſuch Perſons, © © 


7 all other AMen-Servants.0r 7M; PR 'I 
ſs Servants. who commogly ate, 3 
i fach Tables. |: "2! ; 
I! 61 LW 
PHey muſt all 'be neat and cleanly i\--- 
* their Habit, and keep their Heads ,. F- 
3 kembed ; always ready at the tcaſt ©, 
Fand very attentive to/hear-amporieut.”” 
5p to ſet. Chairs or Stools, and/not': 2 
give any foul Napkin , butiſee' % 
onewhomtheir Lord or Malter3s plea; 
Itoadmir to'their Table, have 
isficfor chemandthad 
EP laces when -noed halt be pe | 


Ve _a__ aStanger 
Q 


A , ws 
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F want, andnot force them ſt 6 Wann 
- Eauſe they arefilent, pong is noe" 
 modeſtfor laferiors' to fpeak aloud 
* » fore there Betters; and it is more ho 
want, fince they have leaye 
and'drink. They rrvſt wait dilige tly 
at-a diſtance from the Table, not Gar 
lean 'on the Chairs for ſoiling thi 
ſhewing Rudeneſs ; for to lean on Ch 
”.- When they wait , . is a particular ful 
>  tewn' * any- ſuperior 'Servant , u#%W 
© Chief Gentleman, or the Waiting Wei af 
E when ſhe riſes from the Table ; : oe 
> not hold the Plates before their Mouthgt 
»— bedefiled with their Breath,nor touch thi 
© ©-on the right fide. When the Lord, Ns 
E- Lady,or Miſtreſs ſhew that favour tod rink; Bow 
E220 any Inferiour, and command them i 
> For: them to pledg them;it is not my | 
- "for them to deny Strangers that favour,alliin 
common! ythey do but1o fulfill their Conlit'y 
'. m8nds,or Flle they diſhoftour the Fave f 7 
=, When any Diſh is taken off the' Tok sf 
Y maſt not ſet it down for Dogs to-cag ii 
{ Nor Eat it themſelves by the way, buth; 
into the Kitchin with it eo the Cooks £ 
Fugpe: bas what js to be feawry,andg 
ept hot for Servants; - when'd 
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The Queen Choe, Fx 2 
ler out with thoſe 2s which be- © 
| Shim that he may got loſe his Din- 


liey moſt be carefull alfo to lay the 
for themſelves, and ſee that nothin 
anting at the Table,and to call the ref 
Servants to Meals, whoſe O 
o wait at the Table , then to fit Zo 
landſome mapner,and to be 'courteops 
Stranger, eſpecially the Servanty* - 
X Perſons whom their Lord or” 
er hath a kindneſs for. 
ny poor Body comes to ask.an Almg,. 4 
t ſhut the Door againſt them rudely',. 
rand? and civil tothem, and. TY 
{ar of quand ſomewhat for them, Us 


ourſelves , though you; 
Rt nt ll conkers, 20 ' of: 


care , yet you know not Ares 
your condition another day : So n 
ol fcriour Servants. 
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To the” Gentlewomen who have '£ 
- m-. 

_ 1.Gharge of the Sweet-meats aud fith 
#- Ti *r Fo 


.Gentlewomen, bY 


TDErhaps youdo already know wt 


"TL longs to ſerving.in fine Cream es BY 
fe. Jellies Levchesvr Sweet mea, YE 
fet forth Banquets as well as 1 d6_ ;but 
(pardon me) I ſpeak not to any knoy ng ; 
Perſon, butts the Ignorant, becauſeitity 


of 


; may not remain ſo ; belides ' rea y thee Ar 


arc new. Modes come up now adays 
eatingand drinking,as well as for Cloth 
and the moſt knowing of you all,maz Mt. G 
haps bnd ſomewhat here which you have | 
Not allready ſeen; and for the Jgnoratt 
am ſure they may ground themſelyesvel 
avellfrom hence in many accompliſhmes; 
and truly I have taken this pains to impanii 
* theſe things for the general good otmli 
-Country,as well as my own,and have dont 
i: with the more willingneſs, fince 1 ano 
many Gentlewomen forced to ſervene 
| Parents and Friendshavebeen impoverun 
þ bythe great Calamites,viz.the late, Wi 
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— ki ie, and Fire. and to ſee what, mean 

| I Pace: they are forced to be in,becdufe they 
b Accompliſhments for” better ** 
&T am blamed by many for divulging 

ad tel Secrets, aud again commended by. 

_ ers formy Loveand Charity in ſo doing: 

IS , However I am better ſatisfied with in- 

Wrting them;then to tet them diewith me? 

| 2 il I do not live te have the comfort of 
r-thanks, yet I hope it wilt caufe you 

ik well of me whenlam dead : The 

mg » 4 which before this Thave cauſed” to 

792.4 6: vt "in Print, . found fo'good an acce 

race, as that 'T ſhall 'go on in imparti 

what 1 yet have, ſo faſt as Tcan. 

'd low to begin with the Ordering OY 

gs named to'you : 

vi it be butt a private Dinner or $ 
{Noble Houfe, where they have D.. 1 
mour above themſetves,Fprefume.it may 
þ US : 

: In Summer time, when the Meat is aff 

Wen away, you may preſent yout ſeveral © 8 

"Wirts of Cream Cheeſes ; One Meal one 

Wiſh of Cream of one ſort, the next ofano, 
Eronc'or two Scollop Diſhes with ſeve-, 
torts of Fruit, which if it be ſmatt Fruit, 
Maſps' or Strawberies , they mult be- 

hed in Wine in aDiſhor Baſon,arid 
: Q 3 taken. 
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” takeny pbetweentwoo Spoons, that, ] 
touch them not. oc Nt 
"With th them you may ſerve three offt 
fmall diſhes alſo with Sweet-meats,ſue} 
tre moſt in ſeaſon, with Vine Leaves 
Flowers between the Diſhes andthe P 
two wet Sweet-meats,and two dry,t 
one colour, a twe of another, of 
ſeveral colo wu F* 
Alfo 'aD iof Jellies of ſeveral colowy 
H one Diſh, if fuch pube-prris .. "I« 
; If anybe teſt, y ou m melt the " 
% hey , and} ot theorinco lf cr Glaſſes, 
Av nk for another time - 


| ones be left, the areſh 
_ put Fa noch or Dams again. f 
- If any perſons come in the Afrernol d 


© Ho greater , orſogreatas the Perſor 
entertainchem, then you may ny 
-. of two diſhes of Cream only, and a wh 
- Sillibub, or other, with about four Dill 
: of &weet- -meates ſerved in, in like mani 
-- 8sSat Dinner, with diſhes of Fruit,and ſol 
kind of Wine of your own maki 
Evenings , eſpecially on Faſting bo 
Night, it is fit aa t ſome prett' 
of Creams,contrary from thoſe wy L 
orinſtead of them ſome Poſſets, 


bne Spaon Meats, which may be pl | 


-- 


Che Oneer-tie Cloet; 34r J 


. lf: he taſte, with ſome wet and dry Sweet- 

" I pats, and ſome of your fine Drinks, what 

py be molt pleaſing. 

At a Feaſt, you may preſent theſe hog, 

lowing, 
290.ſ0on as the Meat is quite takenawsy, 
ein readineſs: your Cream Cheeſes.of 
eral forts and of ſeveral Coloursupon a+ = 
Ker,then ſome freſh Cheeſe with Wine . ? 
0. Sugar , another Diſh of Clouted © > 
iran , and a Noch with Cabbage Cream 
"1 { in eral Colours like a Cabbage; then _ 
SWGrrs of Fruits in ſeaſon. , ſet forth as oY 
wn Woveth, 
pe. "is you muſt have large Salyer made 
kind of Wood,, that it maymhot 
wo p bevy for the Servitor to carry, it 
| I puvees: over, and large enough to 
hi ates round about,and one larger © 
1% þ * the middle , there -muft be., places 
bu in jt to ſet the Plates in, that they 
2M y be very faſt and ſure from fliding, and-- - : 
3 In the middle che ſeat muſt be. much- 

F ſehr all the reſt, becauſe that is-molt- _ 
Lin ; Your Plates mult not be ſo broad. 
row! Tribes Plates at Meat, and ſhould: * 
a ifher of Silver or China, - ; 
SS your Plates faſt, then fil every one- 
| teveral ſorts of Fenirs,and the biggeſt 
1 | - Qs * forte” 
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' fort in the middle, you muſt lay ll 
very 'goodorder, and pile them up till.g 

| - more will not lie; then ſtick them'y 

E lite green Sprigs and fine Flowers, 

=- ZZ 26 fancy beſt ; then ſerve in 4nother 

 "Tuch Salver, with Plates piled up withall 
nianner' of Sweet-meatst , the wet Tweets 
meats roundabout, and the ary in the mid, 
ale, your wet &weet-meats tmult bein lit. 
tle oy that you may ſet the more olyand 


ay: jo 
- Het 
biggeſt ad, then ,your lefler , till 


F Hy no more; then ſtick them br 43 
b = FKlowers and ferve then :_ and iti thi A Eq 
". bnof Water youfend in to walhtheR 13 
KH ers. of Nobte, Perſons, you may 

at in forme Orange Power Water, bo: + 

& ety rare and very pleaſant. * ' 

TN Fr Wi reryou muſt after, as to theſes p 


" $4 ;butſerveall in'this manner; - and Ha 

f ryed Fruits will alſo be'very acc pt; ble; D.' 

as Moons” Free and bo 5 Ang ; 0 ' 2 
* ons.Citrotis an' Ex 

geen, d&.* Prunets, . Fig! 

«6 ns Piſtackors and Blanched Wal 


"*FINTS: 


'® 


The Contents. 


p (26206666 


F- +; IRE of the Firſt. Part. 


" 


x A. 
WA Artichoke Creams. 
eAlmond Pudding. 
jj Gwond Pudding. 
ertichoakes kept. 
Almond 7 elly white. 
bars ME twond Paſte. 
yy | Amond Butter. 
Pu.l | ap ricocks dried. 
WH Apricocks in Lumps. 
ID  Apricocks dried clear. 
aig Almond Bread. 
- Almond Milk. 
4) | * 4 Ingelica C andied. 
Foul ] dpricocks preſerved. 
SW. Almond C akes. 
EE Almonds C andied. 
SIE Almond butter white: 
s '' 4 tificial Walnats. , 
£ ond Ginger- Bretd.* 
fo te drink peodily 
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” Md very rare; 
Aqua Dir avis, 
'B. 

! BZ” Pudding, 

OD Flack Padding. 
©. Bibket very fire. 
© Banbury Cake, 

” 'Barberries candied, 
Bean Bread. 

© Durberries preſerved with out fire. 

*  Bullace preſerved. Sy 
E Black juice of Licor aa, 
” RBcrberries preſerved. 

* Suker Cake. 

* Balw Water Green. 

© Bracket Orange, Limon or Citron, 

S$Y Zamted Cream. 

| AL Cream of divers things, 
- Cad Pudding. 

> Clve Supay. 

3 Inamen Sugar. 

Cake w.1h:ut Sugar. 

* Ewtiror felly 

> Comfits of all Sorts. 
E Candle fer a fick body. 

Z Canay as hard ASA Rogh 

" arewar Cake. 
Charity iÞ Follp. - 


: wh. 
- 05 »- 
Be, 1 


4 Ao Conte, | 
"ora for fleep, 
Gnſamption, 
dial Syrup, 
"bdrni/h Cake. 
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Ups of Orange or Limon. 
cet | S 
ſerve of Barberries, 
aal moſt excellent. 
#10 keep long: 
Cakes with Alm. nar, 
wt Perfumes. 
Broth, 
Briſtal Jelly. 
Conſerve of Violets, 
Cakes very good, 
Y | 1 kgs of Violets. 
2 [wh pr like Bacon in ſweet: woate, 
© ach of the Longs, 
s/ Ty agen, 
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Contents: 
J \Eakes wer ;y ſhore. | 
E fires of Red Roſh 


| | ucumbers pickled. 
| Cake with Almonds, 
Cake with Alwogds. 

{* (Cordial. | 
Cake without Fruit. 
”.C anſumption. 
'Chine C ough. 
3 rm 

4 | Cabbage Cream. 
Cakes of Quinces. 

745 ache Ale..: 
:Conſumpt i0n. 
(Cream very fi me. 

| Cacuwber pic 
":Candied Flowers. 
\Oloared C ream. es = 
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% - CObrdial. RYY 
- Cockwater moſh excellent LEY "y 
Fg "> Cordial Cherry water. 1127 dP 
Evrdtal Orange water. * "x 
I | D. 
AmaskPowaer for Cloths « 
Dumplings. Na \ 1 7 © 
Dumplings. Y 26.1 \o ne 
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Damfons preſerved. 

Dawſon: preſerved white, | 
BDaw/on Wine. 
D onſhire White pot. 
"Dofor Butler's Water. 
/ Chambers Water.. 

ſ E. 

iT \ Lder Water. 


»£ F. 
Rench Biket. 
Flowers Candzed. 
os Arted 


wers the beſt way to candy: 
kroth Poſſer. 

Wlowers kept long, 

Fernch _ 


G Reen FM 

F Green Gi inger wet. 
'Grapes aried, 

| Gr apes kept freſh. 

TE ringer-8 read. 

Oren Walnuts preſerve. 

4 Pooſberry Fool. 

p BE "v8 Preſerved. 
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|  Goſeberry Wine. 

- - Gooſeberries green, 

Griping of the G nts... 
G fl. 


I pocrar. 
Heart _—_ 


| os FW of 
halias Biſ Ret: 

las. ; 
elly of Psppins. 
aly of Vines, 

7 of Harts- Hoyn. 
"Fuice of Licoras white. 
hy ver y good. 
00S Reot candiel, 
* [Pol of Currans: $ A. 
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' Emonal1o, 
Limon Sallad. 
Tench white. 
© Leach yellow. 
bp. Teach of Ginger. 
bY FE of Cinamon. 
Leach of Dates. 
"*Zimons preſerved. 
E Zeack. 
| Zozenee perfumed, 
Loan Cream. 
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- TheContents, 
Cakes. 
v Water. . 
M 

q Ufterd. 
FI Muſtard. 
walade of Limons, 
palace of Oranges. 
Bk SHEAT. 
1walade of 2 ninces. 

brooms pickled. 
fa poly of Cherries, 
larmalade of Or anger. 
farmalade of Cornelion, 
rmalade white. 
tlers preſerved. 
armalade of Pippens. 
larmalade of Wardens. 
wrmalade of Damſong, 
] Yerchpave. 
Eirwalade of Apricocky. 

rrhew or Freckles, 
pn dateo Oravges, 

ade Diſs. 

alade of Cherries and Curran. 

Marmalade of Apricocks. 

March ofy _ 


Aples Birkgt, 
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, Atmeal Puddin 14 


Or anges in fell ypreſerved. 
| Orange Pudding. ue 


- Oranges and To to preſerve... 
Pi Oyſters. 


Pickled French Beans. 
"Pickled Barberries. 
-_ Poudered Beef keptlong. 
.*  Pudging to roſs. 
00 "Pudding of Calves feet. 
_ Pudding of Rasberries. 
- Pudding of Hogs Liver, 
" Puding of Cake. 
{Pudding of Rice. 
* Paſte of Pomewaters. | 2 
"Panch. | Wo Pa 
' Prunes ſtewed without Fire. 4 
© Pickled Oranges or Limons. 11 
I Potato Biker. 
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Wn ime to burg. 
BY fumed Gloves. 

1 

P, fume to burn. 
thy. 


' MS 1 Felly. 
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"Tofjct. 
2 mbs dricd, 
? Freſerved Pears dried. 
Fr +/ Sweet -meat. 
be for the Handr, 
Hums dried naturally. 
Pears aried. 
Papins dried. 
uns green preſerved. 
aches preſerved, 
"W ck Drink. 
ſte of Pippins, 
Paſte Royal. 
Paſte of Pippins. 
Taſte of Plumbs. 
Plain Bisket Cake. 
Poſſer without Milk. 
Frrnado. w 
Pur [Lane pickled 
Portugal Eggs. 
erfumed Roſes. 
wie waterby Dr. Mathias. 
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Plague 


Uaking Pudding 
<£ Lune peſos 


O/es kept Pea 
Roſs Leave: dried, 
F #d © © winces whole, 
Rather) WILKS 
Rxtber 7 Wane: 
F- Roſes preſerved. 
erries preſerved. 
fa Sole. 
+ oi Water. 


Catch Brewis, ; Is 1 ”” 
LI Syrup of Rayberries, or other Erugt 68; 


27"E 


75: 6a &c. 
- Syrup of Citrons, 
| Sugar Plate. 


* Syrup of Roſes or 0: her F., overs. 


XX Poſſet. 


Nondy 
Pr up of Gillyflowers, 
47 of Rasberries, — 
 Syrap for 4 ( ough. 
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001-'1f they fave been dexf but 
While; then the Wine" with the. 
K-water will'be {uffictent, Wu 
:Almoiids. | 
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For the. falling, drwnof the ata, j 


Take Smiths Water and Oaken law 

or the Bark of Oak, and hoil they 
in 8 Pewet diſh. cloſe covered jt ; 
Brain ic throogh aCloth; wer Ci 
ein and apply them hot two: or the 
times in a. Night when you go to/B&lll 
Thus do for a week together, and: 
your ſelf warm in the day time, © 


A muſt excillent © Plaifter ver. het 
-  - wherewith a Gentleman. as Þ but) 
Cured after all the Chirmrgions ba 
Sims over. 


” Take half a pound of tact | 
balf pound of-Rolin, one ounce of! Wl 
| | benum, four ounces of Letharge of-G x 
' three quarters of a-pound of Whi 4 
© finely beajen and ſearced ; then make q 
-* "of -Neats-foot Oil, ſet i ir on.the ir 
he Waz and Rofin, .and when-it l, 
2» thereto the other powders, 
Faſt with a ſtick till you find jr hes J 
ſo make it up in Rolz; pony 
; uſe; and when you tcel any p t 
-ypon Ts. "PP 
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" Ws hs 2, Rn, be. - FEees 
42 91391) I'7t} | 
One of & aebibs. tanght by 
Doftor Mathias; 


ake ; of, Rue, ot. Garlick, of ſcraped 

of by. of each Lwo-gunces, of Venice- 
aele one 0unce,of Muſcadine one quartz 
Wl theſe, into. it, ſtop it- cloſe and boil 

taKettle of wajer for the ſpace of iwo- 

fs, then poure. off the cleareſt, and 
by ſome of the dregs to the place birten, 
vive; the Patient: xwa {poonfuls. to- 

ak of. the-Liquor , Morning and E- 
bg for nine days together. This-never 
jan n nor Beall,” 


Ps ache On! of Charity. 


ſe Roſemary; - Sage, Lavender, Ca 8. 5 
ile, the lefler Valerian, of each one 4 
* cut them {mall: and put thee” 3 
IUyl- Ove, let ir'be. very thick with 27 
flerbo, 'clet irvifule' ſeven [4d ays/in whe. 7 
ther: 1dke rhe-Glzts wherein they) 

and wind about the bottom a linle/ 74 
z and fer & iritv x Kentle” of feething ; v7 E 
tr, and letit x#nd tworheurs ;(then!' ; 
bit out and puf'in Herbs, and, do'ns' 
0, 3h) do three times; then pat ies. 
n aloge' and dd. as before'p then. 

C 3 ſtrain 


% 


\ 


dy >. 


et | 


ah Ws apy ſy copootie % the lead 
clearalt for Chiilhans, wad. the gruunh 


v 
| 


axd Actbs for Beaſts. I he's Ti 
ertues. = | 2 

It 'healerhyreen=Wounds and" 
(if tawardly : Take 4'fpootifur 


clearelt On: na lite pou Poiſer. ti 


4nd goto Bed-and Tfiveat after” it." Wt 
reth the” Toorh-ach.if it comes of a & t 
Rheuns, dipp Fig Cloches mn ir andf 

$ 


the'C heeks for alt A 
eons” of 'Gdld; big goo wow! - 
if ir be dropped into'the Ear oo b 
firffthe head bt carefully opened wy as 
" Kea of red- Sage and Mit: boil 
ther, It will alſo Cues or knit cogerhaas 
þ rcken Rib. ©", =" _ 
To Cares Timphsy: Prndbpndl # iv 
Fake. ſhell-Snails, crack their lhell$4 Fi; fo 
Fake them off, then: put the a 
{. Culleder far 2 live while:re drain 
E heat them in:a+WoodenBoul .oritde 2 
We - - nt your-find ;they*arewetl bextetl; he 
” Wwarmit 2 litthe in a ſtone-Pan and fore; 
| he Ber -Jefther, -and lay iir all, of bl 
 _- the: Belly.yvheo-the Party goesro Badal 
- bind ir pac; ny xr at 
add: lay ny ad thireof:ia avarty. ( | 


Jim Poe) Ss Regie 044 
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__ b 


| UMI 


wake the Black: water, to cue 4 Thifte- 
ow Woolf.; Noli me rangere ; 07,497 
Fetter or Scala; w ,any.other Sores, 


Take the firteſt'Wool about the: Cod 
Wn (beep, dry it inan Oven after” Hou- 
uld-Bread is' drawn , then beat it mto 
x powder ; © puttioita ſufficientqtiantity 
white Role: Water, with a, tle Mere 
y ſublinnate, and ſo apply it 10 the 
red places; by wetting lianen Rags 
Blox on-Warm. 


FI Ditt- drink tes any Dues JA 


Sa/ed by harp. or. f, foul L248 HE 


| Fake: Safs-petilla' 4 ounces: Salalra” 
god 4 ounces ,z: and Thinz-ro0e 1-Qune 


Whandtuls of Egrimony, 4 hand(uls id 


6-foor, 4 handfuls of Scabi6p3;2 pet 
[worth of. 'Marſh-Matiow-root , one - 
1} of Betony;; 1. handful-of. Layies- : 
Sh 2 handfu) of Sanicle, and. 1-Toet” 
Columbine ; ſhread. the,,Roogs, the 
q, and pur. them rogether 
ts into three gallons of unning 
" ; byil:-ir. to wor Gullong , a 
in ir, and put tothe water one gal- \ 7 
more of , Water , and boil. it,potill. 2 
; half conſumed; then; ſirain;. ca 
N C 4 drink 


=7 
* 


WG ws 2 
" 32 - SDuppleitient'tos 


* Srink , and pnt thereto ' one _ 
Whitewine, and ohe pint and 

Honey , boil jt alittle again and 

very clean, then take it from the 
and put in two ounces of Sena, and t 
quarters of an ounce-of Rubarb , drie 
draught thereof Morning and __ 
lt is good for; Droplie and Scurmy.) ih 


Far 4a Film in the EJe. 


- Take Exg/i Honey, and the Mary : 
-+#fa Gooſe wing, of each a like quad 
warm them together ,. and lay them 
the Eyelid with a Feather , and let 
into" the Eye, dreſs it twice a day tl 
be well; Ir will-curezhoſe films whic 

come of the the ſmall Pox. b). 


Care ſore Niples, or for a bruiſe.» 
* 20  canerbJa fall. b 


\ : 


* Take Parfly and (bred it, and bow 
in Cream till you ſee an oyl on the. to F 
it, then take that oy} and boil with'al g 


| Hou Sugar, and ſo apply it. 
* For the Stone and Choler. 


NN” 


7 Half an ounce of Cafha in he'G a 
_ from the point of dknife, 


16>] j 'P «Q» 5 
Fr it half an"ounce of Manna, 
in Poſſet-drink\, and"two hours ' 
Phat "drink Leminion Poſſet-diiak * 
ff you muſf'do three days together, 


To make Thiftolow Water." 
Take of Bolearmoniack four ounces; 
zphire four ounces, white ' Coperas 
pounce , lice the Camphire thin a 
he Coperss fine , then - boil them” 
p together in an Earthen-Pan never 
they will melt of themſelves wirh-, 
ey thing to them ; when they are 
, fiir them rogether with x little 
& tl they are hard, then beat they - 
{ Mortar tOa Pawder; and' ther? beat . 
jar Bolearmoniack and mix with thena 
ty well, and keep it tied up-in a blad-+ 4 
x (it will Keep ſeaven years : —— | 
of it, take a quarr of 'Spring- water /'_ 
make ir boiting hot , then pur in"6hF + 
W ſpoonful of the powder and (Mr-It". 
t, and when it-is cold: putt Init; 

&, and cover it-; When *you dels 
Wound' or - Thiſtolow- with it, you - 
warm it very: hot, and bath the - 

well - with it; then double ſome - 
Prags and: wet them in it, having - - 
"oF hy befors < * 


| UML 


aide Hangy. mores 


Ws » 


ſo. lay.on your. watted Rags; 
" themon : thus dg, 2 day, Ky -t bs, 


well. Thi heals.y nd: 
be fir . Th heat Ta it is Woup 


inflamation.ins ,, it is. pot ſaritco hs 
If you uſe it for the Eyes, you unſ 


warm-..it, and-drep it in; þ dig. 
Gentlewoman of a Thiſtolow)nthe bup 
vith its; which: ſhe. had by the, 
Nox.s, af fever) ſore; Legs. 1 baye, » 
with it., | 

Itis very: Tood for the Ich (and la 
| oiers backs ) only ,yau muſt gaps 
ors of Powder, and nt whit 
Honey. whenyou . beat is;. forghalhe 
ws Me and help zo heal, me 


For Rhea nt the Ejesi ++ - 


- Dragons-bloud, Bole-Armopiack, 
Maſtick bearen and ſearft.y+ of eackhall 
quantity-;. mix them with the" white of 
gg well beaten: then ſpread it on a 

Leather, and lay jt: on the Forghell 
from one — £0.40! hoy neon 


rh} you-he 


we .. 


"Is; oa while | it 15 Warm, 


uyeen-lthe 'C as 


0 £ : "> = 


bon Bleeding -at the No ; or is 
| Hounds... | 

Take of Erankinſence: one dram, Alces 
adram, beat them-into fine powder 
n. pear the white of an Egg/*and mis 
lth it, let it be of the thickneſs of Honey 
the wool afa Hare init, an apply io 
pound, and bind it on: if to the Noſe, 
pead it upon 4 linnen Cloth, and lay it: 
4 
F | For Kibed Heels, 


ETake the Wool-of a Cony, . and the- 


pbice of. an; Egg , . beaten: togerher,, and 


ah it upon a linnen Cloath and 1a ox 
'; butif they are broken , then. t 
Movſe and fleait, and Jay the cis. 


. 
_ E 
- 


For the Rickets in Chilaren, 4 


© Take of the inner Burk of Iry,,. the in- q 
r Bark of Alh., Harts-tongue cry | 


ranches of Tamarisk ; boil - than 


jour Gallons of middle-Wort , and put 


| fo many of” Hops as you think will. 
wep it: when -it 1s c9ld —_—_. 
2 is vp, With. Yeaſt. as you 0 
other. + 


=- 
d b 
. 


\ So ar ” Js © 5 + Ta - Y 
oy 2. SO CE 4 
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' 


other dribk , have one Velle under 
>» ther, 8nd- let the Child drink 
rs drink for a quarter of a year, Þ have-6 
”  maily, with: this: drink,- and a' plaiſtel 
-*Paracelſus upon Sheeps leather to rhe fi 


* - of the-back. 


\ 


as excelenr Kemeay for ths oY 


Take White. wine and quench bh 
Blinri in it five ſeveral times, then ſweeteniy 
with Syrup of Marſh- Mallows, and ta * 
diorning ; and Evening for. three day 
Kal ba; 

An excelent. 'Cordiat 'E ery i 


- Fake of Conſerve of i 
Roſemary: flowers, Marigath Howe 


-* them together with one ounce of op | 
> GClovegilly- flowers, and fix ſheets of le 


; Gold; keep tin a Gally-pot, and 
.- every night when you go to bed as Aa 


aa little. Walnut, lt js very! good foranp 
= Body. "op 
| © For he, Blindy- Flux or any othex 1, 


'/ + Take two or three Races of Git 
Shrek thera thip, and ay ſomes 


| 2s 
F 
oy! 


©» *%S + 


% 


od Mit ES 7 Ate IT: Je. - 
” We 
Chaſing dit of Coal then it - 
hear and ſmoal of ir, and take- 
lyor carch*no cold; *Do this Morn-' 
bd Evening for three or four days, ' / 


og P For the- Worms *n Children, 


"FFTake of the tops of unſet- Leeks, with 

ower part alſo of them, ori handful, 

uch of the tops of Wormwood, chap 

in ſmall; then ſer them on the fire with 

le ſreſh Butter and a little Whitewine 

near, and boil them till the Herbs be 

6; and that it be reafonabie thick; then 

"Sit between two linnen Clothes ſewed 

ia Bag , and lay ir warm all over the. 

ly of the Child at Night, and bind it 

Wh a Cloth. The ncxt Motning take 
Wand put a warm Cloth inſtead there- L 


1s do three 'or four Nights rogether 
Wit will canſe them ro void the Worms... 


th alſo draw Wind 'and infe&tion our. 
te Body. 


make 4 black-Salve very good for ein ; 
; or for any Sore Old er New. W. 


te 4 pint of *Sallad Oyl, and tata, 
bd of EI; and pur them fintoa 
skiller: 


LY % 


Ky 
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Stiller that wil hold three pings, 08 as BS 4 
for fear of boyling over , ſtir it all &  þ 
white, and letjc bell. ſoftly till you og 


_ ©" eeive it to. 1lgok, þlack, and that. it lay 


4 
+8] 
jt 
=Y 
. 


P.- 


? 


* 3% 


boiling and doth ſmoak; then take it fa 
the fire, and let ittand till ivbe quite 6 


then warm the bonem of the Skillet wllſfle? 


turn it out. "(© LY 4 


An excellent Water for A Cinker with 


'.. Afonth or for any Sore, © 0 'L 


| Take of Roſemary, Sage; plantaingg 
y-grals, of each one handlul,} 

59 Ye "branch- of Herb of Grace, 

Ile 'Sweet-bryer; boy| rheſe.io-a guanine 
ater and a quart of White-wing = 

ws put_ therein a bright (hining” th a 

coal-as big as an Egg, one that was-lilhn< 

ver burned , let them boil ſoftly - onenaliihe 


 Now-fire, cloſe. covered , till half bes 


Tamed,, then ſtrain it out and putin 9" Kit 
*Roath-allom , make it ſharp with #8; 
then make it very ſect with Honey, WT: 
- fer it over the fire again till ir be. boyli 
+ hot, then when jt.-js. almoſt, cold aalſWai 
Xt into a Glaſs- bottle, and . keep it WW. 
aſe, when you uſe it, wath your Mow 
with it very hot, three-or four time 
Os and then rakg a. tle warm Hog 


A 


On 


* if 52.294 198 break + It will alſo heat 
| 19 , Kol =”. 


| ; broketh ; +1: , 2417 901 T0 
4 Widaken quert.of Miley atd boil-it withj 
=s-:light handfols of: Oatmeal, and-one: 
ded ' handful of white: Lilly leaves ( L 
men (the green leaves of the white Lillies 


Wor a ticking Rhewm and Cough; LD: 4 


QuVhy Cleltts 29. * 
F mouth to- caſe the ſmart : Bath 
nds with.ic very. hot, and. well, .theg, 
gen Clothes in warm Honey and.lay 
& Dreſs it twice a day. | 


Br; fre Pri /19744) ear}; Sores; to * 


whe, the i inflamarion. ant. of 167 ;, or -20+ 
[gp /94 {are-Breaft to break , Or #2 diſolyg- 


dic | when it is boildenough, pyt in-a$ 
th-of the beſt (allad Oil as will make ju 


vine, es ſo{t, and, moiſt ,according to the bigneſs 
Wyour Sore ſpread: ſame of: it upon-a lis 


bCloth,and lay over it as hos as you'can 
fer it Morning-and Eventng : when you- 


es it wath is. with a: little Brandy! and 


| ter, 


(Take: of Canterve of Fox-lungs 4Wo- . 3 
nces, Syrup of 'Colts»foot, Syrup» of : 
laiden- hair, Syrup of Hore-houndz:Sy<« 3 
p.of Hyſop, Syrup iof Viglets, of:exch+ © © 

ourice, mix them well together z-and+ » = 
ke chemi ofren- in: the day or night, upon + | 
Squorilk-ſtick., [ 
: Ant 


- 
a. 
JE 
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News cabins Ini for inward By 
for outward Wonras, and fri tht $ 


Take of: Oyl- Olive, Oyt of Tu 
tine; and 'of the"deſt Whitewine, of & 
one quart, put - into them: three gol 
handfuly of the tops of St, Johns Welt 
with the flowors and ſeeds , ter themifl 
"ina Glas in the Sim ten daies,- then-put 
them-into along <Gally-por ,and (er-thay T: 
pat into a-Kettle of water, and faften 
with” Hay ; let the water ſeeth for 1 
hours, then take- it out and ſet tt by 
waies' keep it covered;'-* - : "| 
If: you take (ir: for the Sons, ak 
| Jpoonful of it ar a time ina A 
Whitewine,, in the Morning tbl 
three days ropether at'the New- and# 
of the-Moon;,  but-if you ſhould be-{i 
. _denly taken, then take | it when your ld 
is in pain. W. 
For Sores, warm ita little, and 
” " you- have well waſhed the Wound 
-- -Brandy ,, lay oh the Balfom-with'aF 
þ work and dip Lint in it and lay intoit, 
| ce of - Hogs-bladder” over tha, 4 
iffinden, you; bind it''up with may 
- . Toak it up, dreſs your, wounds: Mk 
+ and Evening. 


"of , 
xs a in ft 
* ac 


|f you rake it for an inward Bruiſe, 
wo ſpoonſuls of it in a Glaſs of 


lite-wine, and-go to bed-and fweat,.do © 


enights together ; be ſure to jumble 
bet well together when. you take any, 
iſe the Oils will be at the top, and the 
be! at the bottcmy the Herbs and 
jers/ applyed ſtench viextng MN 
ds; or at the Nofe, 


F admirable Drink for.a Congh: 5t 
Io lo expelleth any congealed Blood, Ini- 
Wome , or other fit Hmmotr, it 

blah all inward Ulcers ,. and cooleth 
ved a and ig "bealeth (9/0 


Jike two pounds of quick-Lime and 
lk into ten quarts of Spring-water in 
Earthen pot ; let ir ſtand twenty four 
»; then you will ſee as it were a thin 
c the top of ir, which you muſt take 
ery clean with a ſcimmer , then pour 
Wl har is clear into another por, and 
ito it theſe things following ; 
* blew Figgs flit in two halfe a p poondy 
Raiſons of the Sun ſtoned half 
bid , of Liquoriſh ſcraped and fliced 


Four ounces, of China Root fliced 
4 thin 


hi . ad: i©- \ 4 - X ond bas 
+ thin two-eunces;: of: Anniſeeds: bruiſed 
, Ounce, of the (havings of '{vory ou 
Tes," :of: / Maiden-hair one handful "bi 
rape;'of! Pinipetnal;iof. Balm; of Þ 
Royal ; of Cols-foor; Scabious ; 
hound , of St," Johns. Wort, of each 
handful, and/fhalf a handtol 'of Ma 
flowers ;\then put.in four ounces oh 
worms, Cit and*leahfed: from thei; 
with White-wine. it 
'* Lec nll choſe ſteep. in» that' watell# 
hours; then cake. it :and_ ſtrain-44- off 
ds It in Glaſs-bottles; Wares: Hi 
orning and Evening a.good dre 
if you pleaſe)\ oftaer, and you Is 
. great benefit, W 
Take two pounds more of quick-Y 
* an pat it* into_the' ſame quantity 
| WE NUer, and do as you did- bel 
"_ for you may uſe the fame /Jngredi 
Rb , 7g EI without any ney 
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bf - Ren.ahd Wh: ar tha Exe. 


tv-0f red Rſtavarer; one quatter 
Wb, put: Jiinto twalprepyworth: of 
& finely pervgcred, and. one: quat+ 
f.90 cunite of white Sugar-Candy ; 
ave. i12 readineſs of. bornt-Allom, 


| wite: Sbgas- Candy ,: of each 2 like 


Pbracen fige and farſedy ard mit+ 
; tOgentiet> when! gar! dreſs 3he 
a 'waſh-i well with the: Water, 


hen blow in ſome of the powdeg with 


þ and bold. yaur handover it. ll the 


the gone , the next Morning let ſome 


k bentilked intolit , and dyno» 


oof an the Morhing , and every E- 
ez uſe the other : ſo do till your Eye 
Fel), 
6 not put any Cloth, or Silk before 


Eye, forth poy ſors i ir, by cauling 


Wemods humour, tq xeturn, 2 -- 7 


Water is very. good. for,.ot en 


I ; ach if it. be well. waſhed with it 


war uy 3 ang if the b Ben 
£ 


Kr Tt Hye, then, lays 
Tae aody; Pich4o the Nape c 
£ 


Lig VI RYE 2s is,W1 
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ld + 3G op WG bn oa” $; 
* F 4 - ce 44 
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| | COT ILO FIAT Ss © 
| ; 4 F 2 : 
2 1: - For-che-Tootb-ach, 3 © 


 ** Anoint-tharfide of the ſace owwhildl 
+ Footh-achis, from the 'Vemple 
the" lower part of 'the 'Ear (upd Mi 
Veins which carry the Rheurg tg! 
Teeth) with'a few drops of Oil of iy 
work it well wich' your band anda 
then "ſpread'a-blick Ribbon-wwe 
broad with Maſtick; and -lay: it apa 
place which you did anoint, and Keeps | 


— = > S — i 


4 


—— wy 


For 4 Thruſh in a Childs wu Fe} 


Waſh it. Morning and _—y 

little Verjuyce and Hony, warmed «Wl 
andthen blow in ſome white Sugar-Canl 
beaten fine with a quill, "8 


+ 
+ Wl 
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£141.70", Porirhe Jecb. \ 72 
> Take ſome common Brimſtove-belni 
fine, and mix a little beaten -Ginger ll 

Ty then tie it up in Tiffany - ot Ewan 
and fer it lie in ftrong+ WhitewigeVi 
F* * Bar with ſome 'Roach- Alloniy wi 
Pr ir; but thelonger it. lies the beers 
x 3 WM de; when you uſe it " take up the - 
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Fein the Brimſtone is tied, I rub-all 
oynts With. it very well every-nfphe 
ſyou”go to bed, then take a little 
Widate before you'go to bed, foido 
| ate Cured. It isa dangerous thing 
he I:ch, ang not; to drive! it.out, for 
hes it in, and many, times it falls. 
oy pkg ſometimes it-cauſes Gon- 
n-fits , Apoplexics or Laluegie if 
tiveri Our.. 
| is alſo very veceſfary when youhave 
killed and cured it; to purge the 4+ 
| pucl, to prevent turcher mischief, 


> | Bruiſe where no, sk1n 3s broken. 


here "i800 better thing than to bath it 
kh: "Ol of Spike, . Earns, and 


| 111 For aSinew ſor ain. ) 
TE Beeror Ale and baild © 1 
- ong eror Ale a &t 
very $hin , thendpread: itcopan: Lithe.. * 
x andJay it on:as hotas you ow: | 
Jes is Nay 00-- 1613 N 
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wa 


4 wk chen le leave our | the juyce AY | 


6894; Dag} f2 


them off when they-#td Ads | and 
- that which makes a Scar, 


ſy "fr" Conſarputenir ike wa mY C 
oy 

0 /'Take a Gallon'of irony Ale-whnh 

-putitherein two bunces' of ain 

cleiniand fliced thin 5 and. one - 

Annileeds: bruiſcd|;boit thera 

i bevery thick; NenQrrain'ht $4 £ 

hot., and keep. irfin a Gay .Pu "" 

take thereof every Morning artd ny 

Its a vey ou RINEL.” AE 
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6-0 Buyn:' 01 lad 
S's the juyce of a greneOnionay 
puat:r0 it three \ſp6onfuls of''Falr 
00 as much pure Sallad Oil, and b 
very well witty v6 off 
"Fantarirled together * beuvir dill 
thick and white, and lay it on? 
Feather," then lay on very thin Þ 
_ dipped therein; - dre(s* it 1hree times 
ay, for you muſt not ler_it be dry : 
Mi en! yauide dreſs; wadine the? Oh 
& ſogryofi id before = 
py (ay 600 eaſel 


When: you perceive the fire coded 


þ coly the Oil and Water z and be 
ng anroIns It right! ov ten days alter 
ite well.” | 
we Cured mary Bornings, and ſome 
Gpnpowder , Wichout a Scar, with. 
icine. 


Far the Shingles,/ 1: 1 hf 


tk a Cat ; and cut oft her Ears; ot her 
z and mix. the Bloud thereof with a 
new: Milk, and. anoint the. grieved 
with it Morning and, Evening for}... 
days ; .and kyery night -1 kk the 
'poes to Bed give her or him twa 
juls of Treacle-water, to drive out 


t} L m. 
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bs away the pain in the Huckle- Bone) 
er for an). Qi ach, E 


ke of: Bu —_ Picch, Oxicrokci- © 
( Rafacelins., .of each like quan wh 
ihele "them rogerher in an Eanhel® |. 
r - nd ſpread thamupon 
$; rhe! anoint rhe/ 1 grieved? lace. 
Dil bF: Amber . and lay 0n-yooe. 
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0g one tl is ſddden'y celoiges i 
Numibneſ” in any Limb." *; 


Take Brandy. and Muſtard, a ly 
them well rogether,and bath the ola & 
"well with it twice aday for a week 

- Sher, and it will work a wonderfull 


"Ts taks away any extream ain þ 
Heads in an) Sickne y — 
"IG... you poing to reſt, 7. 
© hog be Noted in avis! ol 
®over 'the Forchead from one ' Ten 
2+ another , then dip lirtle linnet4 
b Ginnzmon-water and put up the | | 
x Jet. thera not -be too ſhort for * c f 
cy draw them i into the 1Zcad. | 
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For an Inyo 5 1 the Ear; | F 


be kgs z great Onion and roaſt if 
dep wetted (.. 10 wood-Embers!).wh 
enough, put 46-1; 1wo;: al o vor 
; D fron ;: and;;Aa; linle ſpoonfu] | 
is and work 9%; well togholg 
te hk of a Spoo nz; then app'y 
| 3 Cloth to- the hole of Sees 
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ns: FR rolls and uhe he when 
pke it off, puta warm” Cloth inſtead 
21; thus do three Nights together,and 
h-you find that ic is broken and well. . 
1.0ut t Serioge the Ear witha little 
pr Sack and-Berony-watet for three 
ſrogether, , tice a day: 1.17 14 
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T; or Deafneſs 5 Y oung or Ola. 


Take Brine which comes from. Beef -at- 
felt: @lting, and boil is very, well, and / 
is! well, and -keepyis; in a Glaſs he. " 
uſe : | 
ien.take the Kidney-Snerof a Loin af 
jon, and ſhaveir.very thin,. and; when 
wety -£0es.t0-Red), Gill, up the hole of 
that is grieved ub forae ;of: the © 
; and ſtop it with Black-wool;,. and _” 
im lie on the other (ide thar it fall nox - * 
? z and as he ſleeps-it will melt into the'2 a 
wthos do. for a Week every. Nig hos. py, 
; Wat s done, then phe or tous. 
Brine in a, Spoon, and, y ih... : 
jj and drop into, the Fay | of 2 


vY . 
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For bong Finenaidet Pits >- 
: Take Unguentum 
you have atthe Aporhecaries-con 


_ (merit overthe fire with a lictle, ſalad 


eb ner little of the beſt Bolea: 


apply ir upon a linnen Cloths 
Nig when you go to'bed till- you 


For to Cure Heart: bang? F 


Take \Crabs-Eyes; and 
1eaf-Gol therein Tyne randy 


and when you find your Heart | 


bury, lick two or three times of the 
"ger, and * will Cure you for thit 
00d be 2 means to-keep it away fort 
4ure. Alſo x-draught of 'Milk 'nev# 
boiled dork help it; but the (rhe 
"hes much beter. 


For paſſion of the Hears: 
Take as much ConfeRion of Alke 


#7 2s a Pex, in adrop or :two'of 


Þ Cidh-Giy.flowers, wndic wHll 
©3n1 fach an inſtant}, as you canner] 
mire'z-.it is beyond all thin 

, and not of mach co 

Cit be yood Kikendes ;* 
au a aahaes 
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ake 2 lock of black-Thrad g: abour 
7 ounce, and dip it in fuch Oil as t 

ze'Wook Michal; thasi draw icthrough 

it hands very well that the Oil may not 


wp from ity. chan! wind it about your 


, and tye it, and keep it on day and 

: Bel-skins are alſo good to t5c abchrt 
FThighs, but firſt they -miuſt be made 
tle and calle. 
And thac which: is as good as either of 
ſe; 55 to: anvint the grieved parts with 
Fob Spike a week together. : The fame 
ly Cores a Crick in the tieck, in;2wo 
ſhree times uling. 1 like the later deſt,.- 


Ger Scabbid Sho ud 10 wt the 


ak berdhe yolks of {ix hard Egj 
ve thee! well, with a ſpoon ,, 
L pound of new- Butter to. tht 
never {alted ; boi) thera rogethe _ 
6nd it to be enough , which will be" 
hours ſpace ,,apon a flow Pang 
blackiſh of am. you take it- NI 
2 ſtram i and | veep for —- 
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| uſe; anoint. the Head very -well ity 
* ., twiceaday, anditwill : ines 
Scabs and Lice in a ſhore time”, ot 
no” [320d %o avof *g*: 


For Chillaes' ont the Hanis: 


tk fovn as you find your Fog Yegh 
-80 tich,, ſpread ſomerBurgundy Pitchapay 
| Leuber, and-lay ronnd about your At 
-Jet the Plaiſters be four- fingers above 
_ hand, 
© They will ſoon abate the nehing.. 
' draw forth the humour where they lis 
"ſuſtering it any more "to fall into; 
© hands. Waſh' your hands every tn 
tight. Venice Soap, iand that-wrill helgl 
in the Cure. This is a very certain Re 
£o tomy knowledge. It alſo Curath 
hands that are erackt and chopt w 
> ſharp humour, if you lay the Plail 
bk: SE Eround- abour:the! upper-part of your! 
"above the Elbow , and waſh with the i 
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ut}, _ YARee” be fope you purge. * 


©. Fike of Scurvy: graſs, of Worm-wend, v2 
"ab Sage, of each half a hangful; with alittle" 
; putthem jnto' a'pint.of Whitewihe,” 
F Wtet them boil 'ri}] half be confi 
""P ' covered ,” then ftrain jt ,, and pat' In- 
way 1} much Saffrorr as will well colour it. 
WIDivide this i tro three. parts, _ ta bs 
2 Morkyng 91 one ; ; then take this Patge 
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Take five Gallon: of Ale; put into it 
ſparter of a peck 'of 'Glrlen-Scurvy- 
Falſe 4wo great gangth's BY e 
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For 4 Ahpioacy,s or ther ſwe7 


Take the-whireſt dung of a Dog , whi 
& the hath Juaged abraad in a, let hy 
4 Sy Sun. vesy well, and when you'hy 
F to-uſe it, beax it fine and fe 
adds ethe Party thereof a ſlight ſpagy 
laſs of Whitewine z and mix (g 
mich Honey , and ſpread it and lay tg 
Fhrow > let the Plaiſter lic.on, apdly 
+. kong threeNights and i it will cue Þ 
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be one who bus begins to be Creokg4. 


I& the a 0 down with her Bodice 
-and her Shift ſtripped off from her 
Iders, by a good fire; then take pre 
8 Oil, and dip your fingers in it, and 
ik the Party well all aJong the Back- 
, on that lide which is weak , firſt 
fly , and then harder , and cheifly the 


ews adjoyning to the Back-bone : rub 


fes your hand downward : thus' do 


tone hour at-leaſt every Morning , -it 
6 both ſupple the Bones,. and bring 
blood into the weak part, 
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1the mean time the Party is anon. 
r drink a draught of any Broth which 
le with ſtrngthening things, © - 


Fo the Kings- Evil, when MHYY broken, 
Or if it be not. mol 
vis ewo excellent Medicines taught may” 
he | the King WAS abſent from 8, | ? "4Y 


Take Neats-foot Oil, and Verjuyee;'of | 


alike quanticy 3 mix rhemewell.iogo« +4 
tip loths therein, andlay, on - 
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T he other Medicine. 


Take of. the fineſt Wheat-flower, 1 
the pureſt Sallad Oil; blend them. to 


ther very well, and ſpread it upo0R \ 4 


nen Cloth , and lay to the places &Y 
Morning and 'Evening. 

Let their drink be midling- Ale, whats 
, ifi. there is laid in ſteep, Angelico-l _ 
and ſtalks , Elder-leaves, and the inwit 

irk of it, Hounds.tongue ny 

lantain-leaves, of each three handtul 
four Gallons of Ale : Drink of it ty 4 
three titnes in a day a good draught, 
-*_ They who have been touched, by W 


Majeſty, ought to do ſomerhing belt bs | 


( [ commens this to them, ) 
For Botchor Bul, 


"Take Shomakers-Wax, and uy i 

=: © ſpread upon Leather ; that wiJl.voll 
4 brea it, and alſo heal it : ' When youd jref 
= it after ic is broken , you muſt walk 
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every. time with Brandy and Butter b& 
fore you lay on' your Plaiſter', and don t 
hy a new-one too often., becauſe it il 
draw too” much, and nothing makess 
greater Scar then ſo » yy yer you ' mul 
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c Figeachalf- 2-ponnd, and of Hos: 
pas much, beat-them togetherextreamy! 
Tell then ſpread ſome of it upon a Bur- 
w-leaf , if you..can; have one,, or elle 
1alinnen Cloth: dreſs it twice a day; 

both break and heal is.'.U URK nll 

Juky well, 
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fa piot | 
a Pint; res: | 
FLO; QNE ©; OBNCE :? .« 
like of this every ; Neſt ob ae 
ls, and anoint your Noſtrils with a liule - 
hridate fot that will trot ſuffer wy-7 
tidp co-paſttha Way. 
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Taka Mel are-leaves; and 


Red-Dock, of cach a like of 
| them ſinall , Son eel 
ther a5 will ay rare 
then - boii-cher on a ſoft fire till 
-, - the Herbs begin to be criſppy then 
;  FTently take i off, and ſtrain it out 
6 +l i: "noir the Face with 6 
;_and every time before you dre 
ITE you To 
T4 mr Ine OR $900. 
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kke "2. quercer ofa pint 

| wd den i boils pur in # pi 
ALUM , and ſtir itabowt till you 
Milk. be. welt rorned. 1 


RD kool the 


”” Queen-tike Ciboe, - -_ 


& and give che Party the Cleer 
. ar tenth ; Cem, | ; 
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ve together, and ic will kill” 
the Worws, but then it will be nece{- 
for to- parge them witli theſe things- 


Take a pound of Pruons, and ſtew thei 
nrely in fair Water ; and 4ake half an 
e of Seng and 4ic it upin peice of 
, with hal! an ounce of Liquoriſh 
4 and feed thin, and a quarter of ah. 
> of Anniſceds bruiſed , ler theſe flew 
e Pipkin with eg 4 
» then every Mo 
Farr bee, or wot, the 
" tothe Age of the Party; 
"re or _ ſpoonfuls. of ; rule 
:. do-ſo,. fo ong as you: 
ing Cy have wy this MT L 
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Ve Take four ounces of Frencls wley o 
ce it well ;.1 + boil it "eee: 7 
s of Water-till half-be coals! 3H, 
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">: 2 Supplement-wthe © 
mons ; and much white Sugar-Cy 6 16y 
as; will well ſweeten it g' then put. jc 
ounces. of . Syrup of. Violets; and 1 
ſheces of Lieat- Gold cux_yery, (mall, oi 
the ck Party: of qbis three or-four-rimas 
ma day, four or five ſpoonfuls at on "ct 
Wnbogk cordial, and as Panian; FE 
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pas L kit ſaid POTTY concerill by 
.thole yas. which T- have aig ; 
writzen ip this little Book : 1 will now 


you _ Dire&ions for ſeyeral [1 ny. | 


- GE i ay "Sp ure "OMA | | 


EY if ;Þ of you ſhall er to] 3 


oY Fake med than I can po ws 
EY riting-; me 'ro confirm herlaty 
> what they on already made Trial 


” you pleaſe to give your-ſelves the troubl 
"48s tOCoMe tO Ne, | | ſhall give you the be 
"® _ I can inaty of thoſe things which 
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pald nor looſe þy having ſowe-: 


F Quenyine: Thi: & 6d 


F have ſet down every thing as plain as 


, and 1- know there-are-many- 
je done _ yery well by my Books 


4: bur:you, y imagioethar if -ya1l 


G | ee ateby Noki of ry you 
; J'ido muck '$x..rhs For if! 

jeach you well',- how much h he 
guld my-Tongue: and Hands-dof. The: | 


10.make anſwer xa.any- Qbje&ion.or; 


wckion; thie ozhict'to.order. or 36 ſhape) 


j/thing. So that in: wee” 


nt nce With me'; neither. 
gy loo my time-and. labour init 
 Therefurs L beter you 
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* Flowers you-intend ir for, Serain it 
E535 bo is hot. 


4:-Mow for the COLOURS: 
«3% L | Firſ, For Red. 


| Take the- _—_— $ of Brazil-woodant 
Ml your Pipkin halt full with them, bd | 

' Bllir up with Water, and put ina 
* "Roch-Allom z; ſet it 'over. the fire, we 
"when it boils ſtrain it out. This and Ye. 
makes a Purple : Do not (rs 
' that will ſpoll it, -BÞÞ 


Tibeof the baſk Cetua, Ws dillobiRit 
ab the beſt: linglaſw-liquor andiitis: 
+ So muſt you mix all your 
ou do uſe them , with ſome of thas: 
quor, and pan hogs 


For Yeltin,” 
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© Yi into ſome of your Liquor, to.Wh 
- Bw mult add Gum-Arabick and Fair-wa- 
1 Bar; two parts. of Gum, and one þ-. 
tf :* When you ufe” thew;” you 


mm them, and la Mw he Fn h{ te 
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[You mult put,jn. CorgoSmate into you 
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W: ter al night, hexP day voi 

away, and ſtrain'it, and dip" your” 

Fe in it. while it is hot. 'The tnannee 

ip ping. of your Leaves, "both for'the 
bparent Work," and- this is this : 

£ you -have "ſhaped ' your Lewn&s of 

wers , you muſt -hold hem 'by hit 
of the Wier which is to be the ſtalk; 
y of ſpthem_ in the hot Liquor, and take 

> 0 our ; 2nd wave them up and down in 


Sc hand till chey'be e001; for you-muſt- 


them one by one though never ſo (mall; 
as they begin to cool that you ſeeit i is 
Ft faſt in the Wier ; - and looks Tran" 
ent ; then bend ihe end of the Wier a: 
- and hang them'on a-line of Packs" 
d till they'be very cold; +) 214255 50 
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To make the Puffs, i £1 v1 


Jake one ounce of I{ing-glaſs, and _ 

Un Ppt, of fair Water, ones picceof 
ior 25 -big/as a ' Wall.nar ; hen take 2 
\Porringet full of thar' wh bates bo 
We, and ſcrape as much Whyte- [cadiawa! * 
+ Wile Nuimeg into it; then ſer-ir by and; 


Wi cool ,-then heat it again, and flir 
© AF F- pat "jk two ſpoonfuls 
00 ater, then Nrajn: 'FaRAr! '1- 
gla þ Fxquor and that a i 
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| Bon it- withthe whies of rt r 
well beaten; heat ir and brew it very watt 
, and #& you "nd, any. white ſpeck 

Reain it again. 

Colour them with ſuch Colund 
make for the Tranſparent-Wark-; ly 
puff Stuff on the right-ſide of your Ray 
or Leaves 


How 80 flajn Satin for 8 Face 
 Wher things what Jer fancy h 


* Take Red-Sanders, and rep kl 
Hpii of Sack, and it will make a pe 
h: ſhadow the Face ficſt with a | 
lead Pencil, then lay on this with a. | 


C; of Hogs-Brifſels and if you wet 


- _ - a dark- Complexion, youmuſt add 
| tothe ref (of Efron.) 


For Scarlet. 


« The Canker-flwers being ſtag 
ſtrained, : .dry the hy CE of them, ay 
it with the Spiric of Sack, and it willy 


; pare R——_—_ g* 
 fominy F—Y 


e Indico and mix with the Spirit of 

| and when your fizins are thorough 
ther oyer with White-bread; and 

g rol again ike a fot” clean linnen- 
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of excelent HarkeDy for any Staffs 

C.. 4 or Stogkeps. 
|  onepeck and half of blick Alder- 
yand break it indifferemty ſink] ; ther 
F three days' in three Pails full'of 
and if you _have any ruſty lrow- 
{ich i hes boil F* wid an 
” len Copperis for 'th ok, > ws hy an” 


ducd, Y you can px them, 
n ut-galls en to boil 
iereſt; be Alu off all the Bark 
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To make Og Ole Winknl po 


Firſt bruſh them wich a Colyvet 
Brogtn ; then: take forge: Spaniſki WM 
and warm Water.and: ;wat.cheth,al a 
very well, and rab- them every 
then waſh it off again with cold Witt 
vetywell; and ru thedi with-cleanVa 
till they are yeryp-try.\ |. © 

:And.if ,you- would paint the., Way 
| bacgpf yeur-' Windows white or s BY 
Red«lead, or White-lead, and grin 
a:hige; Linſeed-Oil ; and then: lay 
no! Lak bux. £ feſt you muſt, of 
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ta handſom plain Frame be made 
&al-wood, fat for your piece of Work; 
pblack- 4tover as you didiche other”, 
HF = then have in readineſs :fame 
bs ont / of the., Heads of Whitinge, 

d over Firft 4 doe them over wih 
hr, with _ dom ery 
-Arabick ha n {teepedand piit 
wir 'Froſb-z and: let/ ſomes be-bf | 
ur - and ſome ' of another; ; Matſte 

> little Flowers of - ſeveral/ Colours © ' > 
| zound pieces of Cards, withi{mall * 

Þ-Ribbon, and faften-ſome: Wierfor- 

5; gx: ſome ſhells. and ſome 4 

Pearls forte -Corral and ſore Ante | 4 -N 
ne: little kind of; Geeatures made | «1 
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hard , then put onthe: _ 
ther as you pleaſe the reſt of the thin 
you-have put on -all..:{r; will} 


Frame of great Rr, -butt it willy | 
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; oriioes rg and fet\ir _ , 


> over! wich: White-Leatl,and 


groutid rogether, / and ſome 
Dread ns Marble brag 


prac ag a apech-daggs; 


and do-tbem m quick;7and craik-þ n 
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ye to pur them in places,” or - 
LW To pram (be fore ro px the 
pfiying advve, and-the walkin and 
hoes below, let the Houſes and 
the fer (entibly-:u alſo Warer' with 
| y failing, as you parthetn on , obſerte 
they have i relation — roanother 
ou em your well, you 
i ah pe which, will be ve-" 
ightiful | and commendable , alld - 
tens and Forrefts , Lahdskips, of M- ' 
buy thing you can imagine , you 
any t6 rams, wer very 
' wrints , if you go ton 
| __ ihe? ho. Penell cory Tiadene 
We-rare then thac will fhew , it makes 
| vety lightſome as well as fine : us 
eihoſe in Colours 1 do not efteemfor 
purpoſe, for they look Childiſhly , 
p or a to make Stories, you mult - 
bf 
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; 4). lay ary Swaptperats on Big 
PE45110% 
42; Taks your Glals-Plares,, and. ly 
right-lides downward upon a Tableq 
| Re in-xeadineG., ſome; coloured | 
i and lay them.,0n-wich- 
With their right ſides.to the- wrong 
Pjates ; | then. $ake, ſqme.-- Sq 
jting, mixed with Size which is g 
Seer. ShpmHane for a Pugdir 
ger it ſo that there.may be no | 
Has Sa de very ſmooth; he 
ies al) over-upon the Prints (1 
ck) and when kn are very dry, 
Ec; -ſide..clean,; and fet-then 
your loſet.to uſe. ax Four pleaſpara 
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; ſome Plain Net -with- 


30 4.good ; round,,Pin 3:16 
ang _=m gk as broad. 
think fir; bo they are done, wa 
and ſtarch themvery ſtiff, and pull 
- out againſt the. Gre till they arequi 
then a one of them into-a lc 2-1 
"and ler it be very ſtreight z heh; 
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ng Stool the bott6n \ipwards!, * 
Brown theods om ofte [fo0! 


St60] tothe other! y 
take along "double 8 5 
Needle , and then by e one of yor 
toeks' of Croet;}' Red" and 
 yetyourt Threds which You t '*Haver 
| wb 4 z hang ang # event; (hen? 
alt ro; the, tied ſtring , 
Ne the" betrey &6, {IRS 
he" vjide of the? Woo ofted "if ?UrR'M 
an®Oſew- with the* other; "far yd 
not ſew the tied Three" felt” in®, 
Feather will not hiad! — 
cev® and ope Bs Mr: 
ther! as yorr® fer henv} "#6 r 
otk + on before you hive dohe'tha 
,.ot Sir oft 01 
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NE have thus tet 
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has, "then take fome'donble white 
, and mt my all-tharſ6 thick, 
may be difcavered that 
IST \chert eut'4We go 
| ring = lay ib your BR Fap 
Fible and comVie then take t-by 
L, and with a Bo{kin part it as right 


. 
4 middle as you cn; then comb it " 
| 


 tomards, the-rip, an& you 

efctive | t& fook 'Wke's ny 

! Het with your Ciffery cut -itHn 
4 þ 02nd then comb i 4 Viitle ag fv: is: 
bes of aff __ be made w 
tabiuve half x quarter Ns 
| [Yor icy re for "He Tpings*© 
; bp ini he reed, nd ted ere 
__ ry wig. T rwehry Hirgs 
4 
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al are for every Corner five, and. 


| Fey ' {ixiee, are for erery Cofnet 
fi + $ x 


ID) & U 


three together which are for the 

, and turn the right-(des inward ,, 

iput of the four. with the .right-ſides 
, and thenthe fve.; and bind the 


Isvery faſt. ee 
| E 3 Then 
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to2bind her" ip it 8 Phetre; eb 
w Uone them/dl] :' When you hav 


then you bind them up, ft bind EF 
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"Denemriew inzo, the Cape 


Sefenbers he, have ran 


I have given you as-full a dires 


| can in writing,z-but you way,j 


' that if you were wich me Þux opeh 


would learn, gerfe&ly. For theſe 
Feathers | have take many 23 DOU i 
--Some-count it folly in me to decl 


many things, and rather wiſh me to 


ſecret ;. but, l am:of that þ 
I. maſt and will kppar all, what 
to-others., For weare h 
for our ſelves alone. God mudeax 
bimw, and yo keep - his Commande 


pate gnure Ks «of mp 


abs ep? FAO ur ings: 1 
we.are not near, then to expreſs ons 


in_ Writing, .So.do [do. by you all 
do bekeech? you to praftice what I 
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tbaſly; to. ſave much work, and to make @ 


ls of Chtirs which be very noble, 
J what Driaght, you pleaſe be drawn 
I 2 very. courſe French-Canvas; then. 
<WFyonr Chairs cut out as you w-ald 
oF them, cither of Camlefor Paragon, 
Sour (tuff into a Tent, and ther! rack. 
Canvas ſtreight upon it 7 fo work it 
y +-ſtich',-and take heed that you ds 
fave the Threds of the Canvas in the 
ing, hor work your Wooſted of Silk 
ut; and when you haye done, cut 
Canvas between your*'Leaves and 
—_—rs, and pluck out every Thred one 
I ahd there willbe your Work very 
upon your ſtuff, and it will look ve- 
then form ir about with what 
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red Gimp you fancy bef?. Þ 
d if you 'watit skill ro ſhidow, de- 
+ Drawet to dire& you in the Jraw- 
tz bat then you maſt r an Fo 
=Witercr to draw it, for: no other cah dE: - 
you right ; and you had better hot. 


pthen that which is ridicd)buR® 
k way ſaves the groundhg; or tur- 
ſet ro Embroider, and is noch beret 
hor common ; therefore tor be-more' 
ted, | ab i Ball 
L 7 BJ %# >; due: 
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| Aurke we fo Chains | 


La your . Praught: Linh pa 
Stuff 'or Sarten;, What eMe, ypa,p 
and work .it. with Woolted- ot: 


both together , which doth, ON 
Silk alone if ir þc-npon . Stuff 
upon, Silk , then Silk alone. dou | 


ws 
*F 
4 


work It. in "Batren- ſich, and as mod $ 


ther ſtiches ay, you know , ori cang 
and when you "og off - one f 

take a bright one from another, it 

will much quicken-andenliven 

for one. ſhadow... ſimply of is Fe fs 


very. faint : Obſerve: when you , 


broad = find a dead Leaf, or 
but to wither , how many thadon 


is mixed together z alſo what Bat 0d 
Tree, what Flie , Worm, or Snale 


admire bur thoſe which are extra0 


ry for their. Colours: it is'in thoſe! ng " 
= a3 much. difference: as is bet » \ (2 


beautiful Lady and a Cinder wn 
( the one huh. Jovelineſs to- their 
want the Napa are never corely A 
F< Me ſome: Leaves which-be « 
ot Gaaf-green, ſome Willow # 
Sea- green, which are in themſelve 
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4 k 1, and ſpe ofyhe Sulleſt Colours 

Sgt patiin,,,and then-your, work will 
ws ahe mare natnraſly4; and whatſoever 
aaJo,bc fore toler your, ſhidow be very 

Ja for.wich out 4 dark; ſhadow. you can 

Ml Keno ayely Werk., 45; | 
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[1 daidw.piifzon. & 5 boy 
ow-/for the fojds.of your. Leaves or 
wers: there maſt be þ place for ſhadow, 
that.maſt;be begun with a: midling Co» 
| al fall very light, with ſome other 
Bow among thoſe you Rein with ; but - 
id no 10 chyole- yaur Colours t00 
In ſuch a caſe , ;but skip: a. Colour, or 
mes; twe , and you ml find it very 
whikog when:ydv bave done one picce, 
it about with-a Back-Rich;, and let. i 
purely wronght, and 0 ſuch a Coloury 
or light, as may agree: with the Leaf 
Flower you work :. Let [the: Sialks of 
nr of oc ſhidaw, :Hatr-colour or Aﬀ- 
ung Pur wil fuitawith any things {4 bs 
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WS Black ,- where yow hnd any{par; ob. 
tingato fieroyer Ky and ib all dark 
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2 The DCFINE q hove whrok 
often upbn Demirits 4 and! have weed 
thereon, with Wooltes, "CAN n 
hair, inall ſorts of Stiches ; all 
Shadows, and many fancics which | 
after my own fancy,-m6t-ar al) to 4 
others , toc there is nothing which I 
more; then.t0 work as a | 
after a Sampler :, Thar- brain tharicadt 
vent nothing”, ' govd for noth 
there is-nothing' which yk tore ey 
lovention. '': © of T 

One- Bed. thas wrooLs ich Zhain 

belonging to'ir, is worth a hnndred Gt 
nies before. Wo olſterer comes oth 
ir; and way, if it be cleinl wee vo 
ulcd ſevera} years before it'be waſke® 
bath beeo proved, '- Y 
+ "I will norbe awifk to give you fe 

» direRions for the wathing of it-- 
| Firſt make a ftxong/ ladder with. 
je good Watet, Yrealonable wart za 

one of your Curtains upon a Tabk 

o with a Bruſh and ſome of *y a 
der ;; rub-/it: very well all over, 'and® 
 tillihree Ladders are ſpenty then ps 
good ſtore off fair (Wer to! Rinſeit Þ Rl 
well , then hang it to-dry from tþ My) 
with the wrong-lide outward, and 
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þ pluck it one t ind ſmooth ir, and fold 


Fand chen hang it out again, and ſodo 
|. be quite dry-:- Ther & 4s 'no-Coldur": 
jill hold, if you-do waſh irvfrer-this: 
't'; bur if youdo rub the Soap-upon. 


af we will change the Colours, *: 


beſt Lining for theſe Beds is chang- 
arſnet , or Dacape.;for that will:as. 


ivich any'of your:[hadows;and i iy 6 


Fas any thing. 


y QoL awlretden Petty-coats , Bobizery 
W / Or Belts, 
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Yhen your Patrern is arias form iv 


with black Gimp,” or other, which 
do fancy beſt, and fill rhe Leaves-and 
#-parts-of the Flowers with Saxen= 
,\ ſome dark and ſome lighter : then 

he upper- parts, and ſeeds of Flowers, 
hem be done- : with high-work;;-4s 
ple-ſtich , and ſuch like, -and ler 'your 


wks be all alike with a great Gimp 


ted : your Flowers may be of all maiy-- 
{ot ſ{h1dows as. you fancy, .and if you 
dw- them well; they will look Nery 
rally. thus you may go fine, and: with: * 


col than if you bought good ____ 
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k is -morc commendable a Evens 


. to 'wear ones own Work ; Date: 0 


made fine with the Art, of. 


ane may de-eoried for K; 


none/can have ſo: juſt a-quarrel. 


' them, becauſe it is their lo oy 


beſides. it argues that 'P 
idle ; bur SC abed } 


Any fook may; be. made fine with: < 


but give me-thoſe who+can: be: 


my habited. with but a: reaſe 4 
The .World is gro . 
ar years, but..it is with Yo 


charge (together with ſo ill a x 


ome faverin.choolng! things ):4 har 


laok more : like: Stage lapets than 


come into! ary Church , or Givil ply 


_ Some will: plead Ignorance, norknd 


þ  haw todo theſe:things, but.thai's a; 


Excuſe j for 'i they. know not 2b 


hey / way-learn , i-a weeks time bl 
| to. reach-.any Ingenious Fl 


Aon: 10 'Embroider any- of theſe tl 


therefore -if gp of you have a deſi t 


'Kearn ,-11 ſhall he ' willing to wait < 
'at your Houſes ;and 'to-teach ye 
-your:Servants 4- and: for my Wo 
Elkail do ,-and+- for Teaching of '3 
ſhall expe four ſhillings the 67 
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dow f.under every fold. 
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will judge irreaſonable* for 
Back ar tharthe mean White wy 


V youu {a whol 
tall profres mt Ls EO thd waht 


Wo ty y: Prterabrr. 
i learn to, Preſerve, if ſhe'pteaſtro 


ina ny ſhillings In (hand, e ſhall 


y to come (6 oft as ſlice plett- 
Do bring Fmacretfals with her, and 


Ko e'be x new thing rd 


mr t ſeven y exrs 
THI hes, or give het 2 Reetipe, | 


i i will riot be' ami(s.if 1 give you 
W ric whar Miches"to pur, io 
ch is ,wsoyght only with otie Co- 
p, therefore obſferve this folfowing 
org it all with a d6uble_ Back Rich! 


Fon' the one ſide of the'Stalks work a 


& Gotd-Rich , and bing ir off by 
Fc vich powy ket preiry bi 
tte ter ind, fraaller; wo 
Feng f the leaves With Bread-fich; 
h; open 'Chait-ſtich, and any 
that you: can think 6n, or ,feviſe z 
ip Fees ck with feverat Fancies, 
& folds of your "Leaves be 
neſt work, "and be fure you ts 
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Ground* was. .an Fl colanr, 
gon; -and drawn all over. with-Glous 
thee 0: 006 lor pot ens £ hg 
owt ol 6 ColOug art O 
ws her | (ery 2 | 
there nouk. i re, ar's, Mas + 
oyes, Which you maſt be ſar Fi 
them Jy 3.0r [94 ey bach, " 
wil DN oa 
1 aje 4k "<> Þ 
dire&igns for Wheeg in riot., ; and hd 
have ſo dong.as plain as-I can : 
wiſh 1 could i ale all that 1 cap; Joy | @c 
thole who are fig, $0 learn.z 11, wal X 
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| lH ro nd. me no harm, . ſoc 
ill}, Foy Fo all 'wy. life "ing 1: 
gi Fs my. ſelſ:. fill as I'do:5 rhae 
'new: things, 1 ſhall impart them co,you 

I ſhall” "oy ive; y, ag, n 

* Cookery, and ſuch, as atk 6 
Biidied;. | 
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to Reep to & [pent,o9; Jour» lawſe Tit 


"Mallard, pluck them, and draw 
d 22300] ty ibemn in a Tb with a lit- 
epers, and-- Sal : for | twenty: four 
; chen' truſs them and roaſt thewy- 
Dnben they are roaſted let theng, iris 
a their Gravy, for that wilk-make: 
£orrupt , then put. them! hanſomly 
aPot, and take ihe Fat which cams 
nahbem in #be roaſting, and good ſtore 
-r; a0d melt.together in'a Pot, ſeq 
ya Kertle, of boilingewater, put therin 
} ſtore of Cloves bruiſed a little; 
& ſliced. Nutmeg, Mace,  Bay-leaves, 
(Salt «8nd ler. them. ſtew in the Butter 
Þ tile; then while igis-her pour it over 
Fowls- in the. Pot, -and-let the .Pot 
þ filled, ſoihat the; Fowls may be cove- 
" then lay a Trencher ip apo thety, 
& keep them. down with, 6,, weight. or ; 
etill they; are. cold g then'take of the * 
kind of Spice; which. you did-pat --. 
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firew over it, and lay ſome Bey levy 

the top, ſo covert 

NG Drain your Fow| fre 
wwenty- ſour Tokey Þefore Fe 

ns your Por: © "ay" wy | 


ff very fine) By bo Nowte Tin 


Take the. largeſt Neits: 
' caniget; ' and? Sift then ee 


| aſter: pour away the" bi60dy 
ke rk them again ,' and _— 
$a morith , theti 1ake forte & 
Petre;'and'a” dicle ein” 
rogether, and rob them over «Wirhy 
and" lee hem-lie''one” Werk), heh 
them 2ill they be'tender wit GA 
onthe rop of them, then” err 
' of the Kenle, 'and pal off the dine 
hang thert up in a Chimney 
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melc ſome Butter wirh” Spice 

for the Potted-fow), and put your Tod 
ns. pot and pear that over” rhe Fl 
. when” they have brett Ported one Mg 
rake'our-one,, ' a8 ear it with Ma 
Seee Moſtard alone. -Theſe wilt 
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of Borf or Matrev ve re Sehndth L 


any piece of good Beef, and et 
kibe Hite a7 ment will 
itz put in 2 tity of Salt 
| okGe 6 let it bel, and Skim 
-W ; ther purinalinie whole P 
© Lenmtn-Peel;! '2 blade or: two of- 
x; ſome diced Nutmeg, a few Cloves,' 
ine Titne and Wigrcer-Savory ; fo 
n ſtewtogether cloſe-covered upon- 
"meIny rill-your meat begin to be ren- 
? Nin 17-go00d ſore of Herby;us 
; Spinage, Lerrice, Cheveril,Ra-- 
5; Sorrel, or any other Herb you! 
and when the H Fare boiled, and 
| Meat thorou by Gen tender , put. ſome 
Bread :into rom of the-Diſhy 
Hay your Mec'on i it, chen pour yo1w 
th thereon ; and ſerve it to the Table: 
Karopor he bro be better than 
+ is made the plain way. 
qry—— ro exe oo love Orion 


ER OR” yo »þ IVE 
pr” oF \ . . 4 9 \ nt, C 3 Y . . 4 { 
Y 4 : F.*6 = * 7 J, - X 
. oY k va * 
£1 _ ++ _ 
LO £ >" Ls 
88 4) 4 * gm_ OFT os a 
> % 
: > 5 v7 _ Oy 4 
. J Py : 
Ya 46 
F 


T7 'Boilar ratheres Stew a Leg of 
a 287): ſavory Dis.” he 
AR» ob) 1 hoon 52.17 vt! cod 
Take x large hire Leg of Veal; 
ſtu ic with Ge fat Bacon and Sageſh 
. ſmall together, wictha lintle Sage and 
. meg cover/it with:Water, 'puriinf 
Salt, letitboil;afd fcim' it well ; theo 
-in- ſome \fweer, Herbs-/and' fome '& 
ſach-as you-love , ;/ and let it boil-le 
doſe-covered ;.theh when you find th has | 
Knycklc begins to-be tender, ny k, 
of, Sauſages cut--one by, o: i 
wg rg pet with it for x while » 
jt i. enough, pur-in a pied 
Fred, Butter, and ſerve it in with the þ 
___” fliced Bread, -and lay: the Sat 
top ;..Garni(h the Diſh: witli | 5 
hope Bacon and'Savfages. © 4b 


Te fry Clary the beft Wa): 


- iTake.the.Yolks and : White: -of : Foc 

72 5g 'together; vetyii melt; then a a 
 liitle grated Notmeg , and beaten Citi 

© mon therein, then having your- Bulthy 

5 very hot-in the Frying-pan , take a + 

ao the ſtalk end and dip ic therein , 
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Pan:defally fry them 
| 1 with a very quick ire, and — 
pin ids ai time Butter > 


{ont ene york Eggs: when: you 
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your imoks in Water.and Salt for 
of gn; hour ,  therv cvs it in, thin: 
. and 'putitinto a Diſh over a Chaff- 
h- of Coals ; without any Liquor, 
Cee: will find the Gras. 


Mnil'be Liquor enough , then put in = 


þ6alr, and a little; grated Nutmeg, 
Dnion, or two or three Shelots liced, 
ig of Time, and Winter-Savory and. 
tAnchovy z Jet .it ſtew between, two 
es till it be almoſt enough z then pur 
Mapiece.of freſh Butter , and when it 
Wt ſtewed a little lorger” rake'it up and 
7 Fe it in -. Garniſh your Diſh with pick- 
Irqcentes, tags Orb. 


; | 
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, 30 2 My 4 hv 
Take wry of them ; and nh b. 
Mer an;pur 1bew inte boil 
ter and Salt, and let them baikewlh] 
gape; then take them up, . and rake} 
on'-of their ſhells 54 and: puci them.ih 
Diſh over a Chafing-diſh of Coals wil 
lirtle ing ad cr ee Be cli 
and 4 |ttle Nutmarg and: whole; P | 
let;them ſtew awhile ; then putir 4 A 
of Batter and thake.them together \ | 
pot your Fiſh imo a hot- Diſh af | 
the'yolks-of- twoor three- 296-9 li [ 
&1,, and thicken the Sauce withichem iſe 
ihe fire; you maſt letherb but a] 
ww 


tine over the fire ; and ſtir. ir well fof 
ivrurn, Garniſh yoar. Did with Pal 
volts and FRI DEIES : £2: if 
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-þ To flew Þ ar (mips : , 4 nd Po 
"2 
Boil the rendereſt Parſnips a 
then ſcrape them very clean, and cut | 
m two, and then fa them in halt ; pu t 
them in a Diſh with ſome White-wil 
whole Mace, grated Nttmeg and a lik 
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ii when Nike have ſiewed cloſe-covered 


$ hour, then purin ſom of Mar. 
p, and a licele Sup Sugar , then ſtew thern 
| wollzangs Jirde hetore you take 4hem 
Ipnc-40 alittle Butter, and ſhake them 
wether, and-ſerve them in. Garnilh 
© Diſk ;:wihihin {ices of boiled Park 
{and fine Sagas beaten and leatced. 


To wake 4 gue PJs of Beef. 


[ ef the tindereſt piete of Beef and 
|-in thin ices ,-and- bent it very. well 

$: uy 5 oa and pb & ira lite 
r pf Claret-wine All ni 2 wh: 

þ grated Nuimeg, and cr | 
the Morning your Pye, a Jay: 
eButter in the ;bottom , then lay ins 

; (Mews, but farſt Salr it a little g then / 
ſome more Butrer 0n the 40p, and: pour” 

that. Wipe in which it lay, and fo cloſe 
and let Bake three da Mae | 
ifexve it in —_— ' 


To way? red Beet- Rove,” 


= 2 "Waſh theth and b6it- them very” 
flice them' in/ ford flices; and eat 
with Barter, Vinegar'and- Salt 4 d 
m_y_ you pleaſe eat them cold withQ 
Vinegar 'and Salt, it 15a very} 


Gnt- Sallad. " 
.To abs, a By. Piagess Phe. J 


| Pluck your Pidgeons vvery- well; 'N 
eur-them in halves, waſh" thetn-an#7 
thimy cletiſe their Liverv addi : 
alſo, nd- ter ther go' with ot 
them-with-Pepper, Sale, and [Nutr 
When'your Pye is raiſed, lay/in'F 
Bukiey in the bottom, then lay in'vl 

s, With the cut-{fide downwm 
andthe Yolks of hard Eggs ,-and/a'Wall 

> Time ſtripped from the-ſalks;; then W 

* . onſome more Butter on the cop, andjul 

: inaglaſ-tull of Claret-wine: So lid) 
- Pye, and let! it bake one —— 


* a7 a Cork, nit mal god Bra 


® Dot Dore nike 
i -y and braile mis | 
& Water and' Salt - Me-brrnd ; 

” add ſome War wherein' Mutton 
i been boiled and put.in a quarter of 
und of Frerich- -Barley, or Rice, which 
| pleaſe , with ſpme Time , Winter- 
ary , and's little" Lermmon-Peel/a Intle 
J Mace and fliced' Nutmey withx 
ye or two. | | 

hen ir js clean Teammed , Jet itanly 
til it be enough; then take, "rhe 
i& for 7 while, and boil the | 


Woo raielak ombrcd=—t | 
"i ly , then ſerve itto the 
þ' your difh with Lemmon and Bub- 


, /fore to troſs your Fow! | 


& Diſh is very y good fot Week eopl 
Faods 4 Fore-Loyn"of Peſk, wich. 


.' god Samnce 1038,” 1 ® 


P$:k be reaſonably well. 

ahertS it very well , then have 
 readinal good quantity of Sorrel 
- of ſtripped 


"a wb 16s dar atk r TU 


. fri dir the talks, and hs PT | 
Mor fog the Obi yoo wah) hal 
.putin a few Cruttths of $475 the 
of hard Eggs, with a liutle Myſt 
little: Sake: To. ferye; 18; ygur Fi 
this, Souce UE, "and, dy. FO 
Parlly,, ar any. gthy Goon Len 


To FRE Hadi. | 


- When they ue dion ch inp : 


vl. ppt them. 4ntg.a; Pot, wich. 3#-4 
ater as Will was cally them, puL.j 


Salt- and .Jet them bail, and ſcum 
well, then pur ins faggot of Sweet 4 
and lex cham. ſtew c| aan then 
quantity of great Onions, 
bal 710 ſeveral. Waters,rill ghd 
x. put them alſo. inco che Poj {0 


-your Rabbits and [et them flew ti 
CON ME TEEy acer: aliwlek FU 


3 Bute: On ppy Mele Foe ad 
es a Fo) F716 Highs ea 


gion, Sale, and green Les * = 
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To Sg a! Green Peaſe. 

n they are ſheal'd- put ther into 
-Por, *and{t it imo's Por of 
2 Mer, and' ddver- the Gaily-por 
Wells ard if a ſhore time yow with 
hePeafe to be fitie and render ; ther 
© out into 4 Diſh, and irew-ſome 
pon them, afidiput ina good quantity 
| rex zu ſo.ſhakethenr well berween 
>mthenputahem nco/a KortDifly; 
# wHem'touh6 Table; Ifthey who 
ear herdo- 1on-Spyreminy purity 

bo into the Pot with them,-'! ! 
fe are far more pleaſant ny ſweet; 


0fe-wihiots-aree boiled in: W ater. 
tO, * 


efi"they" ave heal'd and pickers, - 
hy ck of, pl eek Ar 

, then wah, ond elſe 

Ir muſt not be _ 

your Pot very well and _ tina 
ace, 


To 


To ip Old Beene, 

; " Lay thew- in Water one-Nighty 
| potchemr into:cold:Water,, and-j#er. 
qves the fire and; let; them: hept/| 
pb and when they ate bot ,,&& 

e.,and -with them: a, 
Bacon, gi ſome Parſley , wheo a 
very-tender take them vp, and drain 
well from the water 5. pont- wed 
meked: yery! thick ever themys 


Bicoo on-cach {ide of ph them 
L230 tothe Table, 


To. dreſs), Old Erenth-Be 


Water them-as; you PR | 
Beans, and boil them after the ſamef 


ner., byt,no'Bacon with them g/;a1 
SIRE them oft 
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them well from. 
grid; 
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To flew Beef, «4 very fine way. © 
F e your Beef in thin ſlices, and put it 
2 long Gally-pot, with a ſliced Onion, 
| Pepper, and ſome Salt, and ſweet 
With a little Parſley ; cover the Pot 
and et it ina Kettle of ſeething wa- 


ſolet it be ten or twelve hours, and 
a liuele Claret Wine alfo. 


et the fire be well rended- under the 
e, and. you will find a dainty Diſh 


dur meat muſt be reaſonable Fat: Serve 
b the Table upon fſippits of White- 


f make rare Pyes of a Calves-Head. 


e a fine fat Calyes-Head, and 
ie it well z boil it with Waterand 
till it be-very tender, then. take ir - 
þ the Bones and mince it very ſmall: 
to a pound of this Meat, take one 
d of Currans, waſhed and picked 
| well , one pound. of Raiſons of the 
"8, a little Salt, ſome Nutmeg, Cioves, 
"ce, and Cinnamom beaten fine, a little -- © 
_ Rr, White- | 


| UM 
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F- 2» & wrtite-wing;;: and a little La ag £ 
: Chred fmall , with a little Sugar, nd 
> yolks of four hard Eggs z having: 
 Pyerx ady-raiſcd/ay Butter in the be ; 
then Far im your minc'd Meat , and 
top of it lay ſome pieces of Marrow; 
ſome Dates cut in thin ſlices, then 
Butter over that, and1id. it and bak 
and when it is baked, cat open the; 
and put in z little Whitewine, Butteri 
. Sugar, This. is a- very good Pyey 
may be eaten hot or c91d, 


{ 


To make a Pudding of - cold _ k 


Take any pieces of cold Mear, | 
- Is not fir to cometo the Toveautl 
as Vea), Mutton, Lamb, Capon, Ch 
Rabbit , , or the like; mince eiths 
theſe yery ſmall, and. put ſome 
it,.and the yolks and. whites of 1} 
-with ſome; beaten Spice and Salt, i 
little . Sugar ; make it vp with a? 
:Floyer,, fo that you may Wrap;it 
piece of. thin Paſte; put it into Þ 
water; and Jet it boil two.or three 
.then.take irupand put it into. a Dilly 
>.> 2fo"ent it in flices ; .and Butter "ir 


bh « 


6n Ms Dittadewe i3n// Med 4 
| lies, T be good rg "_ 4 
”p Fofook who eannor/ rell oh 
$'with fetaps-bvf Meat e"{ Aethey 
worſe: Thaw theireft'?) If ny be tos 
#lefrenitry" ir upor Sud} aſe make 
lorentine or Bagg wh 415; ' and 
| fed, ' you-may\bringlic. ( it occalion 
+) Hetor0 Gem Rerſon,! h bisinh 
0 tHarcet Here ifordany. thartatly MG 
0; if they: have ma cold Meat 
f the 'Houle', "ro'g0 *Maitker;and - 
K fa Joyner of : wx _ Tpray; whit 
"Y in-other' Countries; where 
WT bor\ {ck -pteyrp# Docthey 2r6e! 
4 th" Herbs ZPlahits and- v0t&'; + - 
th fs any Kind of Meh ?* indowtronte , 
feak a5 our ® EVp156 People F' for they | ."# 
> much of Meat ;-that they "Ro 
themſclves-with- it whereas 4 | 4 
peat * Herbs /R6oty! aid: Plants "24 


F 

, 

p 

q 

” 

Nt e-- 
_—, would be bctter for Nl 1 
F llerve the Diet of the Frenchy 


ch; Savard, Ports aly, or any. oth 
on ;* they make good ſavory. Meat, 
- xo ſpen dere” ſo much Me 
ln o {6 ſtrong as they? 
ly \ever ſee Crooked 


F2 -»#crſon 
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« Ch 1 þS 
ſs ous ong- a; anſ_d of chew 
weak pry ws fax- as 40: give bl 
*. them : and 1 do impnte that to thei 
parily ; And that they do nov, Copt fl 
Children too ſoon, when, they are-.you 
but keep thern long in their Blankezsy 1 


prevents the Rickers, and wanynorney 


| Rempers : but our proud Nurſes 


be humour'd, although it be the ruir 
Child 3; byt if there were-none would; 


 mpurtherg more than I 5 they way 


Mute. Let them look well 40 a Lo | 


keep it ſweet and clean.;-and then. if. 


have their Wages duly paid: chew, 


have no. reaſon to find: fault; {f rhe! 
do'not go {6 fine a$they would ha x 
will be che Parents ſhame, pot theirs 


\bertet to'let a Child, or; ones tell gp 


than to run in Debr for fine Cl 
that Will heed what I ſay, 1 beleive iz, 
do/no harm bus a great deal of good 


_ will bad 1 it true $i I-ſay. 7 "4 


. Did Y not lee what fools” 
made, here-in. England , both | f, 
"Nurſes and Servant ; and what, del 
Kion there 15 ma A many | 
'thould Not (peak ; but really th 
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"-Dutewitke(Clot.” : 
Houſes, :I ktzojwv -ſo'auch es, 
xitis a great ſhame and diſcredit tothoſe 
pgpides the Family, and if they would 
- file more intotheir Aﬀairs, they 


bl | be more Carefal t6r the future, | 


Fytefore al you whe. are Mifttdfles 


Families, lobk/natrowly to-yourSer- 


is; and let them nor ſpoil er- waſte your: 
dds, for which-you muſt.take pains and 
j, care :. Be - watchful that they:do not 
pp beyond their uſual time, Juncketing, 


þ making: their friends welcome ( as 
py call them.) with your Goods ; while 


aſleep, and think no harm of them... 
nat{your Children to gatoo fre. 


5 t abroad with Servatis, leaſt it cauſe 


h obligation, as youhall pay. dear- | 


| e:the Requital. 


| ; jon: ſee; your Servant go; a 


 you;:think the Wages [you allow 


i will well: maintain , and to lay up 


in--cafe of Sickneſs, or being - 


| of Service; you. ought- to Queſtion 
zor himz for-either they muſt run in 
4 or- Cheat. you, or ;take ſome-ill 


e &© maintairitheir pride and folly , 
not neceſfiry[diſereiit muſt follow: 
F 3; On 


« - od . - ” 
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- Onxhe dthdr-ſde\ 6 you fn ” 
_yagr'co be* Civil; near; cleanly; and 


4 | folro pleaſe; -da aovice fach a'8 
--- may” be 'cherilkied and encouray 


only by. good; Words \- bur govd'4 
als, Be ſuch a Servant canndt be 
bighly. pi zetÞ: yer two vavehs of BY 
harfty- pl do:not*holkd:with:, for thai | 
breed-tauch Contempr; Keop' yout! 
ance ay 2you: being her :Saperiourgs 
thew: onw” love: akd favour 'fi what 
benefir het. [407001157 21197501 + 
Truſt nor x Servane: roo” mack i 
Secters. which concetn:. hk uns 2 
your -Livelyhood., leaſt yon-thereby 
hve your ſelf. to- them; gn Ehavei 
very; fad - effes from: "fubke/ confi 
You/may 'mike” the: Meſſengers ft 
_ carry Letters , but do-not'pruſſt ther 
your Counſellours. Gs 
lf ay: Servant, who hath: perſp ev 
her Duty to:you;, den:kiyour'ad! 
Marriage; give her the.be{ Covklelſ 
can, and alſo--beſtow: fomewharriul 
the forwarding of it'+'/ If -you: proba 
think ſhe' may: be-happy ; ter'theoh 
who ſhe bath an inchination-xo >. Ml 
that you have:.z [Kindneſs''for he j 
that you will ſhew ew all'ithe'” 


* 
T 
g 
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an : 


* -Nueen-Uke Cloler. 


& -:., 


Vo can ; ; if they will avhar honeſfly /" 


Jive in the World. 

f your ability will reach to it, be kind, 
hem upon their Wedding- day ; cither*: 
we them their Meat, or at leaſt wiſe, 


f ve them ſomewhat towards their | 


arges : And when ſhe is gone from you, 

wrd her your Affiſtance when ſhe ſtands 
ticed,and grace her wich your Company 
en it is required ; for then her Husband 
[ be. apt to be the more kind to her, and 


l have an awful revetence for you, 


For Nurſes. 


f you find. an ill one, ate yoar Chila 
.,and own; her no more. . Let "your 
be-her, ſorrow, and hef ſhame; 


! ort "not ill of her, leaſt it; be her 


, Neither Commend her; leaſt yoo 
your; own; Credit, Ir js. better t6 .- 


Wear, and let others find her out; then 


& you to accuſe her : lt is enough, that - 


wp. have taken your Child away. 


If you find a good and faithful Nurſe, 


g. care [for the Child, cheriſh her, nou 


Ib her, and never think any thing r00- 
F 4 much- 


JM 


+1 


& who: hath done her duty to you in . 4 


mach that you can do for her, ,” witli 
Pprejudice ro. your ſelf : If (he hath ay 
Farcful of the Childs. Cloaths , give? 
”- {what youcan well ſpare of 'theny for: 
* 7 own Child, or elſe give her the wil 
+. of themto lay out her ſelf , and as youth: 
Child . grows _up, teach it to ' love-lliiſe / 
Nurſe, and.infuſe thoſe Principles int 
that when you are dead and gone, yall}, 
Child may ſtill. remember her TJ 
perpetual kindneſs. This is my © C 
' 
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mind; 1 would have my Children dd 

and therefore I commend theſe Direfk 

$0 others. | , 1 

For Preſerving I have before given 

very many Receipts, and of the very! 
_ for all manner of things ,. therefote N 

muſt not expe that | (hat ſay much: (« 
. to that Art, yet ſomethings chete be wide. 
| You have not, asfollgiveth, and a mirIR, 

ture of things, ſuch as commeth into 
mind, that | have not yet written. 
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" Bones Eat: E ro5 


pprjale; 7 ache 197 for Hides. 


re}. 10 | 


p Ako one- Sound: of the yolks of hard 
' Eggs , one pound of the fineſt Su- 
Cheat: and ſearced', two ounces of 
did Iringo-root , one- ounce of can- 
| Cittron- peel , the whites of two 
well bearen; dra an ounce 
Cinnatnom beaten'tine, one Nutmeg 
4 half 2 quarter ob an ounee of beater) 
.bear"all'rheſe'in a'Morter to 8 
> ad a liucle Sack , and one grain 

'Ar "Rana they mould it u wor 
ſed Sugar 5 make it into little Cakes, 
tording to- your fancy , and lay' them 
in Wafer ſheets, upona Tin-plate, and 

od | ie them af ter Bread is drawn. 


/ 


Another ſort of Bitket. 


T { Take half a pound of Nagples- Bisket, 
x them with a little Sack, when you 
[ſliced them thin , and let them lye 

b fork in it ;/ then take half a pound of 


Kerr Almonds blanched: in cold — 
.. Fs xd 


E- and FIN toa Paſte-with a lictle fai 
ter, to keep-them from oyling , ea 
that Paſte with the Naples Bis X7 
Yolks of three Eggs, and: the Whit 
one: whert you' have thixed rheiti'}y 
Put in three quarters ofa pound of ſearh 

' Sugar, alictle; juyce! 0 'Lemangn, | 

one grain of Amber-greafe , of | w 
Spice you- like, yow-may- par in ali 
beaten and. Garceds _ 


When 2 wall ncoparnel | 
them.out of the-Morter ,. and: mould 
with-ſearced Sugar, ppon a ſmooth E 

and make itinto-what form you of 
bake them, upon Wafei-ſheets ont 
Plates after Brown-breag is drawn; 

take them: from the Plates-1ill they of | 
cold enovgh, "OV 


Nu 


To make Syrup of Viol:ts: *} | 


Pick your Violets very clean , and beatſſſyoi 
them well in a Mortar, then {train-thew, Wi 
and 'to one pint- of the juyce "rake raneF! 
quarier of a pint, of Spring-water yÞ 
:K into.the, Mortat.with' the Linn hp 


ois: which fo" "have ay 


We rogether a while, and [Airain the 
iter well from them, and mix them; 
your other Juyce , then put it into a; 
þ Gally-por, and to each pint of juyce 
tin one pound of double Refined Sugar; 
tit Rind cloſe covered for the ſpace of 
elve hours'; then put in a little quantity 
uyce of Lemmon, that will make ir 
bk purely tranſparent , then fer your 
——_zy-pot into aKertle'of ſeething-water 
- Were, till you find it to be thick enough, 
1" (er it by mMl'ir is cold”, and then pur 
vp. ; 


5 Jrup of Roſes , C food WAY: 


C - 
. 


o] 


"%F Fill a great Stone-pot- with Damask- 
* Foſe leaves , as hard as you can thruſt ar, 

0 Fihen fall it up with Damask- Rofe water,” 
md cover it with Stone or Glaſs, and 

tit into a Kettle of boiling Water, till - 
Myon find- that the Roſe-water be very. 
ell coloured', which may be about 

or Sfouc hours, then ſtrain it} out hard,, 
PeEFand put the Liquor into a yank & 5-9 
= Fd to -every pint, - of it ,* pie” Two- 
Pounds -of * Sugar ;* then” (cover the ja 
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” + and ſet it imtoa Ketjle, of ſcathing; wi 
*- "Aer, and let it ſtand till it be a thick Syowliuler 
 IAnhen it is cold put it up and: keepit? | 
| Fyour uſe, it will work very kindly, a 

|} very efleQually. 1 


The beſt WA) te proſerue Fr with, x1 


Wet the Sugar fer them with the jayiiur | 
of ſome of the ſame Fruit, inſtead of: WllWhi 
ter, and that will give a full and lively 

and they will keep the better : The wy 

of your Fruit will ſerve for that. 


Be pteafſed to obſerve my foriilelify fe 
Books for the ordering of all FruiglWoſ 
the Preſerving , only do not put in- Relhe + 
water {o generally, as is ſet down, Wilt 
cauſc.it is not. ſo. much nſcd- as formerly, Mia! 
E - unleſsin Cordial things, or ſome othielif 
; -*.parucular things ; therefore where it wu 
+ liked uſe ir, or elſe not, for we havengwilſ 
\ * ; Modes for Eating and Drinking. as wallfho: 
LO OTIOY vous = 
as for Apparrel : One cannot ſo {triflly Gal 
Net down any thing, but that in the: a&-Wiar 6 
| - King of Sauce, drcfiing of Meat , wikilfple: 
* "Seaſoning, preſerveing ſeveral things; audit 
+. _ _ the like, there, muſt' be a judgment ahi 
tho wh order them , to leave owr4hhfy 


| UMI 
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i } dd, or elſe they will pleaſe but a few. 
Wets ; for ſome do hate the taſte of what 
hers do extreamly love. 


$ 7 woke very fine Jelly for aweak ſtomach. 


K&- Take” Calves-Feet, or Sheeps-Trotrers: 
anly drefſed, and ſplit them - in half g 
w them- into a Pipkin with as muctr 
hicewine as will cover them, put in #: 
itle - Salt, make it boil, and ſcum 
ell., then; put in. 2 blade or two. of 
whole Mace, with a ſprig or 'two' of 
me., and a little Lemmon- pee), pur'm 
few Dates -ſliced- very thin : cover It 
ſſe , and let it boil leiſurely till rhe Feet 
Woe very renderz then take them up, and 
it' them if you pleaſe ; and take” the 
A Miquor and ſtrain #, 2nd-to a. quart of it 
ut in the juyce. of one Lemmon, andas 
SEmuch fine Sugar as will well ſweeten it 
nd . ſet it over” the fire rill che Sugar he 
Wilhoroughly melted; then keep is 
wially-por ; and give the Party of it three 
a-Mor four-times ina day, as much as they 
maplcaſe torake , it you like jt, you may 
Wkgut- in. 2 little Ambergreace! and Roſe- 


er, the oneis plealing and for 
{Fs neal amach, the orher for the Brain, 
x Amber; 


| < =. % — , 
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UM 


F x08 I Supplomentewize | 
- 'Ambergicace-4s good for the Heid{| 
"_ inwardly -takew”} but it -is nor goe 

ſmell to , becauſe-it will raiſe tumey 
the head: Yer obſerve this, I once : 
ask.a Phy lician concerning <Mnskwy 
Amber-greace , Why the ſmell of cithe | 
of ahem did offend ſo much ?/ He Anf 
ed me thus ; The reaſon (_faithhe )'o 
« either of them are fo offenlive, is, 
* cauſe they ſrnel] buta little, and do'of 
E diſturb; but if they go intoa —_ 
« ſtore:is , and.ſmel] to divers pounds of 
« they will find it rather a purge down; 
* ward , than a raiſer of Fumes to 
" Heads Fi 1 


= 4 ci White Sugar excelient a: 
.. for any Congh or Cold. » fire 
P uf 
Take two pounds of the: beſt pos | 


ered Sugar, and- put itin a Diſh to #y 
yy, well ina warm” Oven ; then be 
n 


| eand ſearceit z mix with this va 

4ity , one. Ounce. of the beſt prerl | 

Amber, mingle them very well "or | 
-ther;,..and pur them into a proſe 

þ *Paiiy-with onepiar of Fair-water 3, 

6 Jnuapter {x genule: fire; apd- 
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uy " Queaviike Cheſt ® 114) | 
ih 3bs White of an Egg'to'elltifle; - 
*- S+-ther Ltirwey i vety ,cand\ whett' 
| eive: irt0-be” as Clear -35 Chry< 
en'let it Rand: in-the Pan vintil/ - 
1d,::coveredvery cloſe: then take 
& Running-water abour? two quatty;, 
s one ounce of the cleareſt Roch- 
pm beaten- to- powder, mix- them 
tether, and Jet them ſtand- twenty 
x hours: When you have ſo. done, 
an Earthen-Veſlcl, or Pot, and 
= few ſticks of the whiteſt ſappy* 
- ſplintred from un-wrought Deal , 
Ko od: place your ſticks as you do in a 
—Mc-Hive, croſs every way , ſet” this 
Wc over a! few Embers empty; | then 
your Sugar and your Water in your 
elerving-Pan,' ſetting them upon the 
5--and fo ſoon as' you ' perceive the 
maar. to (ink ,_ then pour out the "Wa- 
N having a Cullender 3 pour your 
war into the ſaid 'Por 'very gent! Fou 
* ph. the -Cullender ; pour” 
Bandy preſeritly "in ſquare SR, 
& Fr which  falleth to the bottom ney 
gt- tt 25 good asthe” reſt; though perhaps \ 


Aalvogether ſo clear of For J- ſoon 


| raw h efdured I all'y6 wo Te 
lict will” rope”) Dk like any pai Np 


. 

F* 
3 
* 
Þ 
bs 
i 

Ut 
2 
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: Fer "SS Ab * 
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4 y cloſe, and iet rhe Por ff 
18 4 Fo eff | cold water four-duies.1 
well lnted ; they uſually. break- the: Þ 
when they take the Candy ; then 


ir off the ſticks, as it: na : 


ſome dry ew. 
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| 4 Fey rare Receipt for the Stiwrvy i 


old 'C atarrbs or Rhenms ; or foray « 


Al 


© Taken good ntity of Scurvy gl 
and beat it, I 3 take the jd 
thereof and ſet it over the fire vill 


hot bur Jer it not boil, le ſoon as' you 


2 thick ſcum ariſe, take it.off, and 
Ir. through z linnen Cloth;;. =e 


preſs it between your fingers3 as { < 
the ſcum.is thrown-away , then fer it 


the fire again, and take elarified- 
three ounces, Butter-clarified with 
Cleves of Garlick one ounce; Aft 
hajf - an; ounce, Ennulacampane ' ball 
ounce, Liquoriſh half an ounce; jt 
dered very fine, ' and fearced- thro! 
lawn Sieve. Saffron , one dramt / 
White $ ar-Candy 


'® 6 nvees As, ks 
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well together; and 'ſtrew  \them 


wolly into the aforfaid Juyce ;/ with 
dchriffed Butter and Honey, -and keep - 


ntinually ſtirring till you -have-incor- 


wed it fully over the fire, then take 


from the fire, and keep it ſtirring till 


\ 


cold: then if 'you have-a nvind. ro 


p it for Syrup, you may keep it in 
2lly-por,”or you. may make it thicker 


more. Sugar- Candy, add 4..little 


s Sulphuris., and you may perfume 
wif you pleaſe ,| that is, if you ſtiffen 
jough for Lozenges. 


Wn excellent Medicine for any Ob- 


f rACEIONS : 


a- quarter of a peck. of fine 


at-flower , half an ounce of Cloves 
ſen very fine, two Nutmegs, ands 


of an ounce of Mace beaten fine, .- 
theſe well with the Flower ; as alſo 


2 pound of fine Sugar beaten and 
fed 3 put in ſome Juyce of Hagt- 


te and Liver-wort , the yolks of ſix: 


; and (ix ounces of freſh ſweet 


ter, knead it together very. well;and 
@ it into. 2 Cake, and bake it with 


Bread ; 
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I14 AS j | Þ en UG" x 
| Bread, 'eat of it very, often and no doubt 
you will find good'ot it, for it hath dale 
very great Cures: upon many. who wal 
ed: & 


Heres 5 Fn excellent Plasſter. , whigh 
called, the Cuholick, and buf ear 


Should farget it, 1 wil not omit 7 
won oh ' | ; 


'Tike of Roſin: bearen- to 96 d 
two pounds and a half, Heifers I 
one pound and a quarter, tryed \ 
gentle fire and cleanſed , when It is 
ſcrape away the groſs from the 'bott 
and melt in a Braſs Veſſel ; then; 
in the Rofin by handfuls , and ſtir 
a Willow Spatula , continyally it 
antil--ir_be all ſtirred in and-;nt F 
then have. ready a Baſon of Pewter 
in it of: Water of: 'Camomile, of 
Briony- Rod; and; of Damask. 
water;-*ofveach-ecight ounces, with: 
der” of Salt of Wormwood, Salt of 
ear, Salt of Scurvy-graſs , 'Virriol'g 


phovjue, ; of each one _ and. 
| -in'the melted body 
ah the Sparpla. from che Paſt | 


"© Dueen-like- Cloſes, x15 
conan; roynd continually , -until, the body 
10ne. -ſecmingly., (wallowed up all the 
Fters and . Salt, continue it ſtirring - 
ul .the Water. appear, and thus work 
uri! the. body be as ,white as. Snow ; 
" jct-it ſtand a Month.in the Water, 
" d trom-duſt , and. when you' uſe 
let-.it nor come 'near any, fire , bur 
a little at a time , until it be as 
We a5 Snow on. the hrawn % your 
Wd; Over agpuaſt the ,/litle-Fipger ; 
adit on; a_ linnen- Cloth: or, Leacher, 
ie eſti. Carholzck, Plailter. in, the 
Id. for the Reins in all Accidents; 
all Bruiſes and-great Contuſions , and 
fe the Bones are broken into fmall 
40'eaſe pains ; leſt a Gangrepe en- 
$ then twicg- a 'day- foment the part 
hot ſtroops wrung out of a fomen- 
bn, made with a ſtrong Lye of three 
Is - made. with Wood- Aſhes; then 
he; Lye: Centuary.,, St. Tpke Wort 
laws; Wormwoed , /of each a goc 
| ful , one r003 of Salomoys Seal, af 
can get 'onE,, - of ce} it may, be made 
foment- with hot troops wrung 
ofthis Jiquer of ee 
y 0 the:part as;hot as'may, be,,,,and 


Fer it with Blankers to keep in the heat 
and 


and before i be hyſte 601d), 
| ther hot ſtroopy, continue this | 
| hour Morning and "Evening |; 'then" 
ſently "apply the Plaiſter a lintle was 
every tin e; when you (ee: want, 
it agaih i t youſee' cauſe, "Buy when 
ſkacrerings/'#re "of ; Bones; '- Conti 
Wound, Diflocations roul it not! 
others iraQtures, bit have” a Bok? 
ei teach end and lay the part 
llow., and let the- ſtrings of *bj 
£250 about the - pillow and lap 
Member in the Box; bind it-nor! 
and ſometimes not at all; This i vy : 
great Secret, and to be valued.” 


Te o make fine 7elly of Fri ; w 
pp aaramuy) -f 71 f : 


"Take ſome Ifinglaſs and break i 
Iitle bics, and boile it in Water very# 
and ftrain it, then/cotoar- it with! 
+ fort of Frait, by patring in" the 
 - thereof, then" to every- AY 
| one pound of the beſt refined Sugzr, bl 
together, and ſcum; it" very' 

4 when you find it to be CN 


Tot Glaffe J hve peer eb in#% 


"Nueew-like Cloſed, - 117 - 
8; way make Jelly of any Cordial 

or Flower in this manner, which 

very comfortable and ſtrengthning, 
fo very pleaſant. 8 
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ity ſaree: Meht of Letine6-flatks: 


bil them in ſeveral Waters till they 
tender , «then waſh them in} cold wa-- 
#and dry them well , then'take their 
the in fine Sagar, juſt wer it with 
fr, and.boil: ir. ro a Candy-height;; 
put in your ſtalks , being firſt ſtam- - 
in -a Mortar very well ; -boil them 
ther till it be very cleer, and'take them 
Jy ME, 4 ho put mp Lie briipias ; 
if you pleaſe you may add a linle juyce 
pkLaas {A As it foils , anda line 
vid peel of a Lemmon ſhred ſmall, for 
| will give a good taſte, and make it 
& very beautiſul, Af; 
hlike manner you may do with Harty- 
paks bottoms, when they are bailed 


©." 
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(4 'To make Mirndlide of Dama " 7 


-Take your Damſons and (cald thy he 
* Water till the skins do crack ;. 
them, and take away the ſtones ;thetf 
then. well ig'a Maxzer; then; akel 
weight in fine Sugar , wet it with 
and þailitto a Cundy-height \.theng 
yr 'Damſons, and boi] it., and} 
jocks! continually, till it will comeſt 
the borompof the Poſner, ,,.. ; »q 


| mY make Syrup of Snails ;' moſt 
#7 Confumptions: 


Takes \þell-Snails, and break 1 
| Hells off, and Waſh' them very” w# 
Pan wah: Water and Salt”, and the | 
ſeyeral:Waters alone rill "they 'be\ 
clean z ther put them into a-long © 
| pot, with a blade or iwaof Mace'y 
2 little quantity of White-wine 0 
hs Pot , and fer ic into a Kettle of 'l oli 
* "Water, for. the ſpace of two" 
more; "then pui them our" inito® oi 
pocraſs Bag , and hang them up tot 
and [cr *them drop into a Glaſs with 
mouth ſo wide as that it may net; 
WS 16 es, and when it. hath droppe 
will, then to a pint of it take a | 
of -Whae Sugar Candy, two poorly 


O54 = = 7 00 * > 
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Caentrne , one quarter-of 

| of red Roſe-water, one grain of Am< 

ice; and twelve heetsat Leaf-Gold, 

lf theſe into'the Glaſs, and let it ſtand 

oht ;'then ſer it carefully i into a Kettls 

ater when-it is cold, and faſlenit ve< 

el) about with Hay, and let the Kettle 

Fon the fire , and by degrees be made 

, -bur if you ſhould put ina Poror® 

a Kettle of boiling hot Water, 

bddain heat would break it, or elſe not, 

Fit: ſtand thus lightly covered, Full 

ind that the Sugar be quite INCOrporRe 

th the Juycez when it is taken off and 

þ put it up ro keep , and give the-Party 

two ſpoonfuls ar a time y twice it's 

inthe Morning and inthe ASI 
t fourof- the Clock. 


YM Lozenges for a Cough of Afi 
4 wþ Rheum. | 
| bake two ounces of powder NgY 
writh, half an ounce of--powder of Ag- 
teds, one quarter of an ounce of pow- 
of Elecawpane, one dram of: flower 
Irimſtone, and one dram-of,prepared - 
[Corral , one pound of ; double 
«d Sugar beaten apd ſearced 3; ewe hs 


Gum-Dragon: Reeped - all/- fe. 


- _ "ov C 
v + ” « 
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EE wo 


dvred Roſbarartr; bin them whe 
then mold it up with a little ſearced'$ 

* and make it up.into Lozenges , pri 
with a Seal , and dry them inthe $ 

in ſorne warm place, cate' of cheſe-4 
in the: day or night, putting one in; 
_ and let it ye till ir bequite.n 


"Y ! Tomale + Paſte very delicate , richl 
very pleaſant. 


3 Tempo of red Quinch 
- which is made co BO 
of candid Lecpmpn-pad, cn 


fy ey ounce of Prunels , ler. al 
x ſmall, andbeaten with a lnrls : 


> 


your 
- 9,0, with four ounces of in * 
d and beaten, gn 


— FL TC 2 +: _—_ 


4 
ab 
Fn 
© 
1 
x 
4 
\ 
4 


Ste you! Deol, and e 1 
bet f "col Blorwing. 


en pint fa # halfe of Claret-wine 4 
wn of ſale Strong-Beer , wer" : 
wi ſuch Spice as you like very... 

Inte .Lemmon- pes! 4. then- #- | 

KG of four. or tive : and 4 

n very well $ then: put mock 
Hinto , your fv mu a roland | 
n'it;- t OY 
ſor: Wine with «be Bog # brew 2 


: pig 
- 
uw . 4 * 
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chervit is ſole. 
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elects Cabal Blelh b 
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of Clore-Gilly Howe: Fed 970 
.*4 .dram of- pa: thei of Pero, 
EF. _ he et age Nag Fi 
k  -twelye.or fourtecn leaves 
> Fr 4 
oh or Red ; mix ail theſe togethgy 
x and rake aboot, the quanzizyg 
” ſy Sight when you gaceo 
$7 " 


72 davi av 


4 


F 44 Et, Wag, 
1 4,4 Vi #195 F 


's 47 &47 y 


:M x2, eg two Knaricios Ard | 
6 8:4n, a :grett -Gda@:'with:ia'7r00 


{k -Mowah 37 put - BUY 16/bf Kool 
23 DEE cmd Gioged 9 


- detnov eath, Oo :Doriander:d, Y ; 
[eeds, Liquoriſti;' of "eachrot:ch | 
an; once bruiſed ; Long: Pepperl 


[3 \of tehcone:drem bu 
akon 1ehoas;: 
- fed; or fed er all too ſteep in e.g 


+ p 
»  fortnig 4, A pour.it out into and 
A Col taps folorig ay1Wwull tans | 
| "tbe pltblogic Gtandy1A0i whe < 


| eaeerrn Ki 


. PR of 
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here i is any ings in fs Ingrodh he 


kill porn more Brandy. andJetie © 


gevery time longer ang longer, 
hen take your firſt two quaris'of 
which you-poured off , and put" in 
rpemces of White Sugar-Curidy; and 
yn0h top ef -CloveGilly flowers 
dvr it, with; ſtoregabtLeaf 
hoe wo ſpoonfuls a tme.: 149 
Lin- caſe of ' any! Wnels' or'Swoiming, 
our: uny © infe ion and venernous 


wes ; it isigood for Windiwthe Sto= = 


1 b7-40040 keep eu. Cpld." 


7 mey- Sr9je.nbras minds: of Goup 


ab +1 ivy gol Eta” 


£171 311 104 (4:1 baR 
| Devine -tallebrtwifrouidcheki 
| our bruiſe them well ; then ſtein 

horougta'Strainer-mude of 'Franch 


Invas; then ſet tharjuyce in a Gally-pot 


Ja Kettle of boiling Water for three 
& {ith 6akeirheoweightofriciticfine 
{hd botf ifto; 4\Candy heighy; then! 


duc * joy te df. Grapes:, land hor( it} 


very clear; avifcumic well then | 


Kit Glaffes)\and Crihem arid cas 


- pill £407 mil! 1} nts! eaVoic, 
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FJ have preſerves! AS A Pears, Pli 1 


PTS Dur mpplcm 


Ti mike Mirnieldt with" 
and Pippin.” 


Take one ponnd of fine Gogar, | ? 
pint of-Warer:::and boil” them. 
and ſcum';them very ws then pur 
that Syrup one pound of the belt' Pig 
port Fraguar rh in, _ and Boks 

i| them-quick in this Syrup ill 
extream clear z uhen4ake them and b 
them as'ſmall-as you can with che bag 
a Spoon , 1hen-put to them one; pouni 
Conſerve of Barberries that is cx oy 
made. and. ſtjr them-well; rogether,\ 4 
them boil til}, they are well incorporald 
_.- and then put them .into Glaſses, 


very: Candial atel plexſaneln Mk 


To Candy Fruits fir they have lie 
"Sap FF 


. Take avy fort of bFivie which a In 
oo 


{Kc 


«rf 


Oranges , :Lemmotris ,: Citrogs , Or 75 
_ and lay them out of ow | 
al- night to drain ; then: hy. th 
-Sieves and ſer them into a warns 
«y. z.then m__ "_ over with-\ 


erein Gum-Arabick hath lien to-Rteep* © 
night . and doit with 2 Feither,” 
(1 have in readineſs ſome White Bi 
+ Candy , beaten not- fine but groſly, 
ſome (mall, ſome bigger; ſo foon 
yon have waſhed your Fruit with 
IT ooh then” firew it over with this 
ar Candy, ſo. thick as the Gum will 
d them on, and [ay them upon ſlicked- 
ers to dry inthe San, and” turn them 
Iz -and i you ſee any fault mend ir 
more Gum- water and Sugar.” 
this i5 an extraordinary pretty Way, 
[Jooks very delicately ; arid as they 
Sn the Sun they will ſparkle” like Dia- 
ads +: it- is ſoon done, and with as 
tle Coſt as that which rakerh- up more 


p ok 


- 
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_ 


waks « pret'y Toy to hang np-in the 
= Kitchin to catch Flier, or 'rather to keep 
frm ſpejlong the Pewter z or trou- 


long People. 


1 ke a ſquare Trencher , an | 
at each Corner ;- then takes Fu; 
abers of an equal bigneſs ;- andnor 


be ne , -aud let them every one have. Ed 


. h _ 


G3 


| F hs by which you mult tie ther i " py | 


hcl to he fonrheles of PE Tr 
Reo ir:Trencher be-painted ;- 
dry waſh it.over with & 
; nd RW. it ow pe Ere 
| tame: Barley, and i 
nbers Uhick.. ith the Ca 
with. the gro' is - out ward 
waſh the growing en 7 ec 
Bcoſt them, and.ſo.let them dry 2; 
bang ; andion the top of the Trenchg 
ſome .prety. kinds of Toys, as-- 
Dogs, Birds, or any thing Yo 
ter , and tie knots of fine Ridbon are 
Corner, which may-hijde the Stalk « 
Cucymbers z they do look ſtrangely 
prextfty , and the fight of them-is pic 
to Children to quiet "ew. 


Tala on Leaf- - Gold or S#/wer t0 any t 
| Jon would Gold, 


Take "Gum-witer, made with Z 
and let it be prenty Aiff ; rhen lay itt 
with your. Pencil where you would: 
theanake 2 lice Cuſhion, ads & 
pargoſe , of. very moorh. Lear 
upon that cut your Gold: with a 

Ws: 48: you will ; and to rake i 


wy » Sf 


or the edge of yi Knifo 6 | 
w-Torgae'y7 T7 : 
[ hich;"do bar 

i Gold andir wild ec 


el ; ho rob proc down. hard 
the s) oF Hare ;! and'when(it is 
bo _ wich go Dog«-toorh? 
i to lay ors either Gold 
liver, You meſ gild ay2Wood; or 
, or Sweet: meats, us what you 7 
$1 ns: '0r ſurly A nancy 


* 


þ ary 4 ; Chimie vo?) bp ah 
Simmer time; 4: 1h4ve done many, and 
= have been liked very well. 
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a 


T4 


Fel, take Hpbkkatbeed ind FO it” 
3s i=ner pitt 'of the hn 
. th as that/youcxh Re 16/ 'highes your | 
Mk -vp'and down ihe' Hoſe; "you muſt 


ls, 


4 Yin: feveral Merten 4 your 4 


4 her ſtore 
ſe faith Fr FT meſt #n 
of: Beer and Rl 
4 


% and. he next 
yor, n oe grant 


© GG he OY 


ka 


the boxtom. =: ghen-take; fo Ky 

of. Moſs , 'of-a whitiſh eolour * 

© and! of fevera}; ſorts on: kinds yds 

- thas upon the other, - here. _ 1 
+ and in ſome places put af 


me a lictle 3. then any 
10; Which the: $naUe ul 
2888; a little Toad-ftools, which 
- very -old, 'and look like Vavet, Of wy. 
other thing that was old and pretty; 
it here and. there as your fancy ern, 
- faſten. .all: wich - Wax -and Rg 
n for the Hearth of your þ 
lay ſome Oni ming et 
_ it 37 ag MY. | 
ng 
Mick an a5 £ 


© +a 
the Moſs will laſt all che-Summ 
will be eime'to make a firez and 


i 1 villiaft near-two Months. A Cl && | 
Ty thus done doth grace a Rogtn excecd- 
, way for Chime): . very- fine; bus 


will not laff ſo long. 

Tak a fine thin Wainſcot-board, a- 
it threequartets of a yard-long , and 
portionably broad, for what- you do 


nd it 3/ Jet it be cut inwhat form belt - 


3 aſes you, | 

g 1 have ſeen ſome cur like a Roſe-and 
own ; ſome a Rower de Luce ; ſome 
"ker flowers : when it is car out; Ter: 
F Ws be all over thiek with picces of: Wier 


Warped at one end , and drove in about 
"TI inch in length , each of them*; then + 


Wy ir upon a Table, and 1ake ſomeCl 


oh Merted a linle, and-lay all over k Ul 
"= you have quite filfed up the- Wiers with 
_ Clay, for it is they maſt hold it an; : 
Sag round ' about the edges (every - 
Where, ſtick it thick wih' little (ml - 
. tigs- of 'green + Tamarisk or- Cyprels, , 


== tor” want of ' either. of theſe;'t: 
, en-ſprigs,- and be ſure to ſtick%the 
—_ : G5. 
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l . 
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" that not any part of the edges may beth 
covered ; then according to-the formi# 
theBoard you muſt chooſe, your Fle 
and Herbs. | 1908 
If it be for a Roſe, then your Flo 
muſt» be all Red, yet of divers Kind 
_ if there be a Crown that muſt be ab 
Yellow flowers, if a Flower de Lug 
then Blew, or [Purple and Yellow, 
ſo to every other ; let your" Flowers/W 
all picked -ready, and every fort laig 
themſelves; then run the Stalks of 4l 
—_ Into the Clay: near to the Flower; ana 
; eotill you have finiſhed all, and pur 
Greens alſo in their proper place, av 
the leaves and herbs of-the Flower BY 
when you'have quite -done , ſet in in 
the Chimney , and let the bottom of & Mot 
reſt within a great Flower-pot , ſuch : 
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they make for Chimneys: It mult be 
Jliftcd, by three or four People at-;of 
very carefully, or elſe you will ſpoilatl; 1% 
for it will be fo weighty , and the Board 
| ſo thin,: that it is'calily broke in- the mb» 'B« 
.ving. When you have-ſet is-as-it Cholſd YN 
be, then, cover your Ghimneys-Heatth B®) 

$4. Sepen things, and. then wiki #: 
_ "Blowers; and be ſure to cover- your KY 
als that there may be no diſcorer fu 


7: 
E. 
on 


J « 
nf 
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Eo OOLES 
Al bei fret! rs Meniwif yoo fprinle 


Water, 
have here dixeRed-yon - to wy. 
op; 'Which- wi Cno-doubt'y be: 


q O profblets yok Choco" 


to [11020 #-little concerning the- 
ous of:the"Female- Sex,” and'to the 
ncel to thoſe who necd.ir-, 'beceatet 
| "theres forme riced of it, In my * 
ok «called: The: Ladies Ginide; 1'did 
yefy mud to; then ; bit moſt to 
Proves: (&&t,' My interitivh' was to 
ve inlarged thic Book, if Mr: Nimwmes - 
ddoneme that right, as to/ hgye Ter-me 
wrt When he Would prinx; itz bur it 
26 his pleaſure totmpliby arortiet ; who 
ſath: fo-rransformed the Bouk , 'that/ir is 
worhing Yke' What: 1' bid: Fihten :'It is 
how./abour: Eighe+ years or” morefince 1; 


| be | ir that- Gaide , - which. yas Sold for - 


Welve pence the+Book y ad it is above 
velve Months. fince the New ' ofe/ tane - 
7; Which fold' for | half” Cfownl the-- 

Ih 'F-thonght 'ro have! facd: him for 
but he very cunningly- prevented that 

<Nrw_} advantzge of mp ;  'notwirh- - 

he uſt give tals leayy”” to. * 
ihe xcuth-)' That! char { 'Wwas . + 
wae of my Wiking, F&ivf | 


g=_ 


Was! 
| give mes. ſma ns | 
| pad told; me that:;1.f 
take out,, . and--put.. in, the room. 
- What -1 oelk glow wy og agreed." 
-» ms by the to; Give 
1 did: acer: and-ieulyyy 
very; Friendly, with him s ny | 
away; nothing but tha that which wh 
Gow: ridiculous, and_impertings 
and gut, in only. that, which. was. in 
cent. w aTep_gnt a ning wa. » 
$2968 1 bien 41and, I « 
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__ it ts him, he -did oo ff: 
Prem: the ope ha half, of - what. 1 40 
him why he \dealr t 10.0 
wonhyly with. me?:;He-ſaid-it, wa 
Bhs give Me. Re, Mare. i590 
"ma £ notice that it, is my. 
wy tk all People know, that I was | bo 
in that. his Jae. primed ; Book. - He told 
me, he. cared not,for-my Name, he = ! 
print it, withouc, it, if .hg do; ſ0,, 4, hae Wits 
thing; to . do with It. 1.1h @ht 


— 


"" Queanttwe Canes” 5 
þ Fog of worth do 'wonder why 1» > 
ud Write {0 ;-and Fnve vindicated my 
>thoſe who told me of it, withrelling 
| & Trutli. Now to-proceed :. 


In that-Book which was mine {-called 
lhe Ladies Crude!) there was rg 
tr&iods-ry Youth j as 1- can 'im 
give 3 and alfo ro all manner of 
s;\guhanr their-dury was each ane in 
xir->Tevebal > Bmploys ; 'and - there - Wis 
SheMiftrefiesipart as well as theirs : The: 
Wiſe to the Husband., the' Widow to the 
xid>and' inde) when 1 'weit it; 1 
net tell ' how to ſay *more: He 
ld do: himſelf much” right; as well 
me, to» princithe ſame Verbatins: in 
2+ mean/time I defire you "t6- obſerve 
| bb I ſhall fay; which may do fome 
{you much good for the future. There 
ou many at "this preſent time who 
Ny both Gentlewomen- and 
a , and ſome of them 'very well 
: == 1 find to be the moſt 


tp rai. dt 


C 
a 2 3 Þoe 
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ble , and willingeo pleaſe: ) Another 
t there be which have {little in- them 
hone "but .preat © Places will ſerve , 
mr; which when they have weaticd 
ic ſelves 70 find, 'and at laſt og” of 


they have. propounde 0; af 


# : he: 'Y Supplement-to:the * 
ſelves; they are ready-to.run ahyetts 
Y 2 Courſe..ſtill' to purchaſe. i 


- Bawdy-.Hoyſes : Some; are. tempted Me 


» 
% 


thoſe who-weuldalbiih theing Some 


whilſt the firſt |-{pake of :are diligen aw} 


5:then 19 conform. to any: Civi 
or Manners , of 40 4akevthe/ Adrice 


have-aps, Wits, and that. dame. Navi 
hath been favourable to, they are Count 
tobe Players : :50me other of: chemi 


Steg]. - And: thus. many- wickedneſſes 
commited againſt ,God . and-Matiz/ 
theraſelues brought into a moſt miſer. 
condition>,of living, 6r to a ſhameſyl x 


AF þ 


= | 


: 4 


; «np my vo _# _ :Elazh blu 
ome honeſt employ. -or, 

will Kee by: time as it-ſha]l pleaſe ;Gad be ' h 

t9-provide; for thetm, and keep doſe'w 


their bulineſs (not ſhewing, themlelys Þ+ 
m; he Streets; bur when. they+have juſt ] 
Th 


_ $0.-go forth: ).:Suck- as theſe 


ſhajl never wart wy Aſſiſtance, j ile 
in.my power. to help them ,' for iron [4 | 
great deal of pity. but that all- Ingenio U'$ 
and. Honeſt- minded Perſons ſhouldi#t Þ'to 1 
encquraged. - Ido love ſuch with 


- theart s; and; .do befecch them. Rill cot 
Jn Him who is able .co- —_—— 
give ppeven: ia ſufferings, | wilk4 


" Garen-like Cloſes; | 


1 ſeveral Cauſes which oy. 
4 Children; and Children of I 
ws; many3imes; to dein Ds 

alſo, Why: the other do'rommon | 

to. Wickedneſs, and: what may for the 

ure prevent ſuch Miſcarttages, with my. 
Tring and Chriſtian Adviceto both -rhtir”. 

Sirens and them, and ſomewhatzo thoſe 

'W Finde whoſe Tuicion-they are, or ny" 
' YoPP under. 


Canſe why Tx Chilaren, or ha 
{i Children of worthy Parents, artof crimes ; 
"in'a diffreſſed C ondieien 


| IT hapneth oft-times , that a- Genes 
man having agood' Eſtate , but =_ 
Children, he, andthe care of 2. Food 10+ 
nk together doth tnake a very good 
t 10 bring them all up ( in appearance 
4 the eye the World ) very” handford- 
"Sly ; their Artire being furh"as becomes. 
Sis and her Children ; rlitic Educario 
Soch 'as is fitting for, ' 'of che beſt 
kick | can" be + attained fn © 
Pp 
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© place-they live in:: chis they do till ſg 
#_ © of the Eldeſt 'are Women Heng | 
| by .that'time they are conſider 
ro beſtow them in the- World; 
the Charge to be too great for the 
..an Elder one Marry, althoogh &t 
+ one-lels in the Family, yet carries 1 i. 
with her, , than, if ſhe had Rayed, wat 
have been ſpent upon her: 'Her 2al 
\ perhaps in a ſhort time, by playing 
lil-fellow , 'is quite ruin'd, and his Wi 
'.. turn?d home to her Parents again, 
a- Child or two to provide for. WI 
_ after a while - ſhe cannot abide to f 
ber Husband- blamed., neither is ſhe v 
ling .to,, burden her Parepts ſo' ma 
ſhe endeayours 10 get.-ino. ſome ,t 
Service to be Nurſe , and wock., 
ge. or Children with them. She 
dey affliQtion,: and doth waſte her FF 
priet and Sorrow, The. -Pareil 
Py mſelves_ſo-burden'd;,' that 
_ needs ſend ſome of the.ref our-10-Yr 
Service :,.znd here they come to Zo? " " 
perhaps 10 lome Cozin'or ſome: Frienk WE" 
thinking to ſome place oc- other 
uickly, but 21 it a hard buſineſs, Theit F 
ciends. beginning to, grumble -at rhe Þ 


Y OB. their.. Cloth beginning, to =} o 


Ve, -— \F 
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of | < LY 4 
Mt , and-all thei Mony ſpent ; thendo 
wy bod: themſelves ig adeſpernic: Con. X 
: pn, and do ſeek ſome place, or. other 
I ze iN, and are content. to be im- - 

F Many haneſt wayto: get 2: penty, 
pWcy cap gcure.g.Service ; beiag nor 

4 2-t0-return 30 their Parents , t0.add 

Ws Y] a; Some men are undone--by 
——y-{hip , force with the Tl}-chance of 

jy p z ſome, by Fire ; (ore by Sex g ſome 

, wp-licknely;; ſome by Robbery, ſome 

: Suirs . in (7 ſome by, War z. and 
"ny other waics there are to bring Men. 
firuRion z. and then their Wives and 

= Wdren. rauſt needs be expoſed to. Mi- 

$2 Wy : Lhe poor Mother, ſhe imployes her 

F þ in ſomewhat or, ather $0 maintain her 
SW, the younger Children, ,who are not 

8 able to.take care of themſelves :. and. 

+ Wi the Elder ones, they are forced to Ser- 

bY he ;and are fain.to accepeior the preſent, 
i: "* are bar, ſlayih,, rather. Ng t@ 
MW | Wy; any: ll-cou ha Life. A ll theſe, - 
£ bave their Afﬀflitions , and 
6. bar Ba Reaſons { the. pn 
To ' 


- *% # 
of ' ? 
. o 


"The. 
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9% H581 2 10542] $604 21201 lig:hne 
The Confer 1mby ethers 4 — 
LE Afb and Wickednsfe, 
| 01,4031093- 3T6 i «i 3d 

The ' ate 0ſuphs whoſe Farkerd4 
Med they 'were young jad 
Mother perhaps by-a' ſecond marchY 
tuin'd herſelf; {and them, -or ſhe ul 
deen lefr ins miſerable &'eondition S.. | 
ſhe*harh” not been capable*of® Adii 
thetty,, hov- able 'to bring chem” up.avl 
ſhobld do-in' the Fear- of God : -ſo" nu 
wanting - that, they have grown Rel 1 
oryto her, and forgot their Daty; | 
then liable to all Temptations wh " 
Some Parents have both died , "and WY. 
their- ChilJren'to the Care of - fomen at ten 
Friend, and: their Eſtates to be''nianaghf ili 
by themfor their Childrens good ; all 
thoſe Truſtees have been negle@tiu wy | 
thoſe intheir Charge, andHave 
which Was left 'for' them , and ther 
poſed them to'the mercy of he's 
wihout Education or” Money : A 
are" naturally” inclin'd ' to Wickedneſ 
and that is worſt of all, For it is as? 
to bring them to 200d, as to. waſlzs Your 
Black-Moor white, or to make a Fo 
wiſe, both which are I think r þ ſto 


% 


| £ are careleſs 
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: ſowe for manr.of. v7 Ta 
| which -have:been left ohne 2 their 
+ Wil,. 49 do.even;what they liſt, and 


[ken they lift... God knows our, aig of 


elf is prope to nothing butEvil.z 
e how happy are they that, haye eh 
rents, that are not over=fond to. leave 


err to theix own,Will, nor cruel. to:them 
their CarreRions,. but do wiſely and 


ly, religiouſly and loyingly Nurture 


er ,, and riQly- keepihem.ro Church, 


W Family Duties; ſuch do ſeldome. go a+ 
» for God will certainly bleſs. thoſe 
Kildren for the Parents ſake, f 


1d bow 'unbappy are-thoſe whoſe Pa2 


their Childrens Edus: 
ion , and not only fo, butdoaiſoruine 


Shen by giving an il} Example. 


oi 


11 L Of al theſe which I have mentioned, 


Fat this preſent know ſome, both Pa- 


FE Fents and Children, every one of their 


vondirions in particular, and am truly 

f for” their Aﬀition for certainly 
e Is no greater Grief than ill Hul- 
nds and ill Wives, canſe to one - 


mother , or what il] Children create 
» their Parents or they to Lo: 


—— 


Me 6 


« ; T 
Yay 


- - 4 
a” As ” +4 of ”* 
? Sn \ 4 WY 1 : 
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I thank God; MJ bhre atk t 

"i "wor A hy and Gn 
ouſands' Sex, yer I never 

ill -Huband, or Lndatfal Children} 


Con the concrary) I have been' ma f 
- to two Worthy, Eminent, and t 


Perſons, and | have four Sons, -* g 
Children as ever Womnn -_ bor 
my own part, I canſay nothin 
if, what Wike or Maker hive bit 
bat if no Accufation come 2g1inſt mi 
have no reaſon to accuſe my ſelf, 1y 
thanks and glory'to/ Almighty God, D 
what benefits 1 haye received from tim 


|  timng , eſpecially for thoſe Bleſſings 


F do at this preſent enjoy ; The lives 
welfare of my Dear Children, The hay 
choice which two,of them haye mads 
their Wives, and that I have lived 
two fweet Babes from their Loyns. $ 


like*comforr at this I with. to all & 


Ehtiſtians, 


ce:to Parents ronterneng their. Clil-, v 
;,and ativice Child en t 
bs Rramate 5; Alſo t0 a7 Penſon undey- 
hoſe T hition they way be ; which (if: 
z of obſerved ) may ROS 6 "Oy 
eſs je geets fſatare. 


1 OR,” 8. Sony VF.» 
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© u who are the Mothers of ca: 
Ldren., I adviſe you to have an | 
| Care, firſt, That.,1hey | be well. 

ded in the principles of true Reli-. 
U Aro thay keep duly to Church and, 
| Duties. + That they Daily ak, 


_— TR 


þ Se, et them be lovingly ; 
Quietly Governed ; nor. wa Pm 


ef Chiding and. Bcawling , bat , £ 
3 *% m.. mildly. and genily'; a 
find then. RefraRory-to your. Com- 
Winds it ſo, then ſome: Auſtere 1 ans. 
"Joo: - myſt, be res and a they. ; wt 
xl be Ki t9 . them, and. encourag 


brite; woe. ve q | 


S_ "T 


is orhy of Thanks a and Praiſe ih 9 
« Jeaſt bir 'or dropchey-Ear or Drip 
\ Let them be \neat -and decent m 
"Habit, not at all Extravagant : hf 
4 cave har Compunythey'>eep , wt} 
E  novghtethewrodOmuth bit wy. 
ther deny:theoy lawful F 
them wot" have "the codmandNofs 70 
Parſe;;-neither Jeri chem | be- withibul 
little ; and as they. manage "char; 
more. Let them learn whale 
Pare * capable "or hit "you's 
iy for the Leartfing', -4hd% 
what their Genious is nelFrts 
it 'rg be ſte they twill be 
-therff be fully -employe 4, 
"of things ;* thts 
we: & , and the will 2a 
"o'five. heed"to Wicked" pl 
"» * lis; rior nv 160i for- idle 
- Suffer 'them' nbt'ro tell Jo's a Lies 4 
. eficourage ” , che; alwaies” t0* 


chem. | & him Fora way 


- $0 * gr 35 mand$ 1 
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e0be” Goh 
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| 1 420:your Frugal Aon ory 
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| themes norger'toa damiliag with 
| (LAdriſe.des to be. modeſi.in their 
lage.in- mens Company: for: fear - of 
enſures: Suflir ched no) 29. 


In; 
wrt ner Snappiſh-an@Peeviſh | 


dnys Give: them. 'Counkel , whore 
Ct ildren ,, to .Loye one another, and: 
bes tO - yg than Avon. —_— 


ie Eldeſt, ; 


k eſe things; if pho will pleaſe to 


{ to-:Command- thin} and | they 
he. carefp] 4@ abey+you;,'' pop: 


need, to doubt:;of your happinels:iw_ . 
| y and. they will a}vaies baye tea-> 


Gad for ;\4ch a Paxent jor 


v6 wherweorr pox ouly iahe Gault, 


- 


, "y KEI RT : : 
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- 


it: being, but: alſo of: ithewe! wells 


>" But-if-by. ill- Face aſeer'allchis © © 


you ſhould have a; Rebellious- and; 
E ry Chitd oh your-is6quens»Prayears 


ty: God1ell be the only way” 


aim-themo'Bye Srylyy, :Iide thind 


tis no; other: wayz/ nor :[ndybehrer; 


36 prevent wickedneſs in Children, 
(this I|;have -propoſed y 1which pes 
; 5 19: Kee leſs; hecanſt: 


w aecady-thom: $0,0ofnr ne | 


fore we are 'ficrer to' Adviſe one arig 
'G< _ themſlos, 


ne-fond ruinesthem'; > .much Sg 
doth foroo :'1 cannorrell-which 132 
Therefore it is good to ſhun Bdih, 1 
keep "Y mide way. 3 


All you Children; ako Kaws' , 
| fila able yoor Duty to'thawj 
whatſoever they Command you," 

God will bleſs you'the beitepp 

bath Gommanded- you, [20-/ K 

Parher and Morher: 1 they 'da% 
+ you; bee ir patiently, and:tv' mi | 
"TS voke them- to-continue their! Ar 
£- unreverent 'Anfſwers, © but: be Glent? 
- | fbmiſlive:rozher; >; , > 1108 
| ,— LBp'rareful1 of your! rimc'! whey 
1,3:+,. "0 't » Mg Banurens The 

opi(C- :they'are willingoro didh 

tor you} be loft ehivagdopoar ing 
*Y ; i fs "e. every one how: 
.. of Fs Ie] c Maſs} -a06 how rhe dy | 


Y 


*_ 


W Da © 


you another time: 


a et 5; that write | "hw map : : 
þ cart. of yoorFecenu whey 7 þ 


| Nr bh yon How, or. 


Regt what Compa VE 
76 Fa one's fou, and we gh | 


[5 4 


Sc >.not from your: Farcats ite 


+, leaſt you'grieve 
vurle Te rpon ka Xx hr, Go 


"n"n 


Depend on no Friends, but traſt 
dis able always to proyide, f ES 
will riever. fail. thoſe pho wait $0 


' 
ce 


ro, Write $0 4 
ed thall require ', and 1 
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a = 


3-5 þ is _ Y, 
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Lots you Wile be Wipes td: rro 


T 
T, 
bb: 7 Ge Kit beſt you wh 4 4 * 
=” wo. | 
oy'or Miſt/Els, be you ob 
what tiriy peak; het, "and Nohe Mn 4 
modeſt'in -yout Bchaytour ; be neat 
Houſwifely-inyoor Cloattis, arul ly. 
what.mony can handſorg] beip dared. 
cirefal'of whar the gf ves > Mot it 44 
thve'in-your CY © By 6a © 
you may oblige ker to be lovitg a 
to you, and cauſe her to ſpeak well c 7 1 8 
'Do not" keep faniſtiarity wich aoy 
Sv thoſe By om you may novel 
-'If you be an Apprentice; bean 6 
heb. learyyour[Lrade well”, "that? + 
Toay live; xhother Oay: and Jer nof 
bet your Parent'or Friends gave 
C ticowh away by y our th 
and *Cattleſneſs;* hb (ff 
b "If God* bath left you with a Fork 
; WE ro Woe it a OY 
5 much [+] r cv t x0} 
PE with ay Ms FEEL 
4 (Cu fenc dal 
-of of their SHef An * Sorrow. 
__ ſelfe to ' Aﬀii&tion and Mife 


XE 


ion be yon al 

das well a5 Four: 

CNC ook NE + 
chful time}; whichidaas 

i cheniidbe keep them ſidi@ly' vs 

4 ina: loving and niild:way;-If 

7: comme” as Servabivto: you. for Wages, 


" ph fngroghes 
all  ableto Ns then Tack i 
Hrconreicnforthem, 


| 4h Day =P 

'P Tod: 4- 

ood. words; ge. hee, 

our on'them. ' merry wo how today - 

their Mony, andmeves 4oſpendall; bur 
ep ſome for axeſerve. Lat chem a. 

{6 not vainly and proudly: an commune => 
zem duly to;the Service of God. | *R ; 


* I think 1 have ſpoken ſufficiently 3.5 
all I mentioned; and as-1 mean? 
jel), ſo, I hope , you wil all of you 7 
ir well, With this my advice © 3 
- wiſh, you the Bleſſing of GOD, =» 
] H 2 and 
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= and irpertin 

* Ui keiz&siy>ſel} ſpmrietiens J 
* reads ” 4 
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